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Canco Containers 


BLACK 


GALVANIZED IRON 


FIBRE [IN 


Is anything more important 


than deliveries? 


ANNING seasons are fast 


and furious. The peas, 
corn and tomatoes;the peaches; 
the salmon; the milk, or what- 
ever it may be, come in witha 
rush, and there must be cans 
sufficient for all that come. 


There’s not much advance no- 
tice as to the number of cans 
that will be required, either. 
Allanyone can do is estimate— 
but the can maker is expected 
to supply the cans as they are 
needed. If he doesn’t.... 


Many packers have found that 
it pays to use Canco Containers 
for their packs of fruit, vege- 


tables or sea food, if only for 
security on deliveries. 


For one thing, there is usually a 
Canco factory fairly close by, so 
shipments come quickly —by 
truck if need be. And if any- 
thing interferes with deliveries 
from one Canco plant, there is 
almost surely another within 
economical shipping range. 


So you’re practically certain of 
cans, and of all you want when 
you want them. 


As to quality, “Canco Con- 
tainers deliver the goods in- 
tact”, and what more can be 
said of packers’ cans? 
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PACKERS and 
MANUFACTURERS 


FOOD 
PROVE 
YOUR mnquinres 
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CANNED GOODS EXCHANGE 
Year 1922-1923 


John R. Baines. 
W. H. Killian. 
Leander Langrall 
William F. Assau. 


President, 
Vice-President, 
Treasurer, 
Secretary, 


COMMITTEES 


Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
Committee on Commerce, D. H. Stevenson, H. £: 
Jones, J. A. Killian, E. F, 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips 
George N. Numsen, W. E 
Robinson, Thos. L. North. 


Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 


W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 


F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 


Committee on Agriculture, William Silver, H.P.Strasbaugh, 
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Arbitration Committee, 


Committee on Claims, 
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Brokers’ Committe, 


Counsel, 
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The Superiority of our VINER FEEDER ‘is con- 
clusively proven by the rapid expansion of this 
branch of business. 


“Ask the men who use them” 


CHISHOLM SCOTT CO., 


71 E. State St, Columbus Ohio. 


October 23, 1922 


Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore : Md. 
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VIRGINIA 
CANS 


Service First - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 
ROANOKE, VA, 


| | 
} | 
4 
| 
| 
| 
| | | on 
| 
| 
| | | 
| | | 
| 
| 
| 
| 
| | 
} 
| 
| 
| | | 4 
| | 
| | | | 
| | | 
| | | | 
| | | 
| ; ‘ 
| | | 
| | | | 
| | 
| | | | he 
| | | 
= 
| | 
| : | 
| | 
| 
| | 
| 
| 
i | } | 


THE CANNING TRADE October 28, 1922 


A DOZEN CAN TALKS—Number Five 


Our Customers’ 
Personal Representative 


Who is he? 


A trained inspector, with capable as- 
sistants, whose duty it is to pass from 
machine to machine and check up the 
quality of the work. ‘These inspectors 
have authority to shut down any equip- 
ment not producing quality work as set 
by our high standards and are respon- 
sible only to our General Manager. 


Thus many troubles are avoided by 
being corrected at the source and an- 
noyances with our customers prevented. 


Consequently, we call our Chief Inspec- 
tor “The. Customers’ Personal Repres- 
entative.” 


Another reason why 


5 outhern Service Stands the Strain 


Southern Can Company 


Baltimore, Maryland 
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The Book You Need! 


Every factory in the business should have a copy of 


this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 
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WEEKLY REVIEW 


The Pea Statistics For 1922 Causes a Mild Sensation—Peas Must 
Do What Pineapples Did to Make Their Market — Corn 
Growing Stronger — Tomatoes At Nominal Prices — 
Sweet Potatoes May Be Light Pack. 


_ The event of the week—for while it came out late last week, 
it was so late that it had to come into this week—was the publi- 
cation of the 1922 pea statistics. We should rather say, not the 
publication but the size of the figures constituted the event, and 
in that sense it was a big event. The effect upon the market is 
generally spoken of as “a mild sensation.” The figures in detail 
are given on the next page, at the bottom of this “Review.” 


Of course, everyone knew that there was a big acreage of 
peas out; knew, in fact, that if the crop proved to be a good one 
in all sections that pea canning would be very badly over-done. 
We said so very plainly last spring, and there were those who 
objected that our information was not correct. But we were 
told, at different times, all. during the growing season, that 
the crop was suffering; that the pea louse was eating it up and 
that no section had prospects of a full crop or yield. In the 
light of the present figures, if these crop statements are to be 
accepted as true we will be compelled, in the future, to regard 
only complete destruction as damaging to canners’ crops. We 
looked for a good big pea pack, but not a record-breaker. 


We have published the figures of the pea packs back to 
1922 for comparative purposes, and there are many considera- 
tions in this that are interesting. In that year, 1911, the total pack 
of peas amounted to 4,532,000 cases, so that this year’s pack of 
over 13,000,000 cases represents an increase of nearly 350 per 
cent. To Wisconsin belongs the chief credit—or blame as you 
may happen to look to it—for this vast increase. And there is 
no blame, for the consumption of peas, due wholly to improve- 
ment in quality, has increased more rapidly than any other 
canned product, even of pineapples, which, while it may show a 
greater percentage of increase, has not reached the grand total 
of peas. Wisconsin in 1911 packed 1,520,000 cases of peas, and 
this season produced 7,042,000 cases, an increase of very near- 
ly 500 per cent. On the other hand New York State produced 
in 1911, 1,145,000 cases and in 1912 produced 2,137,000, or less 
than 100 per cent. increase. And all the rest of the pea canning 
States kept very close to their usual productions. Wisconsin 
has been rapidly increasing the number of her pea canneries 
and the result shows. It is now plainly “up to’? Wisconsin to 
jump into Canned Foods Week with a vim, and show the world 
what fine peas are, and how fine they are and good to eat, just 
as the pineapple canners of the Hawaiian Islands did when they 
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found that their output of pineapples was increasing with leaps 
and bounds. Wisconsin must bear the burden of increasing the 
market for canned peas, as she has taken upon herself the 
right to increase the production of them. And we believe she 
will. 

All our information tends to show that the pea packs, as 
large as it is, has been well distributed—that is, that it has 
been largely passed out by the canners into the market and that 
the surplus is far from being large. And there is another consid- 
eration in its favor—all reports say that the quality of the pack 
is very high this year and that will materially help in the dis- 
posal of the big pack. Demand for peas has been quite good all 
along and is reported good today, and the market fairly firm. Our 
market prices remain without change this week. 

Cold weather has settled down upon the country and this 
means better demand for all canned foods. Corn is steadily im- 
proving in demand and prices, and the rumor that the statistics 
of the corn pack will show a pack not in excess of the 1921 
corn pack, is putting heart into the holders of good canned corn. 
This would seem to be lower than could be reasonably expected, 
since the 1921 pack of corn was one of the smallest on record. 
In fact, the first year with figures approaching last year’s was 
1913, when the corn pack amounted to 7,283,000, and was far less 
than the ten-year average. We do not take the rumor seriously, 
therefore, and are more inclined to believe that the statistics of 
the 1922 corn pack will run somewhere between 10,000,000 and 
11,000,000 cases, And that would be a small corn pack. 

But whtever the pack may be the market on corn is growing 
stronger every week and prices are beginning to advance. It is 
about time. It is said that 80c corn is a thing of the past, and 
it ought to be unless it is of a quality which will not stand close 
scrutiny. There does not seem to be any 80c corn in this section 
of the country. It will not surprise us to see corn follow, some- 
what, in the wake of tomatoes, though not quite to the heights 
that tomatoes are going and may go. 

Tomatoes are steadily advancing, with 5c as the lowest for 
No. 1s, 90c for No. 2s, $1.40 to $1.55 for 3s and from $5.25 up 
for No. 10’s. At these prices the market may be said to be 
nominal—a matter for settlement between the buyer and the 
seller. And yet in spite of this strong position the buyers are not 
taking the goods in sizeable lots. The other day we were told 
by a broker that he had 60 bills of lading, and he asked us how 
many cases of foods we supposed that number of bill of ladings 
would make or called for. At this time of the year when the 
goods are being distributed such a number of bills of lading 
might easily have called for from 60000 to 600,000 cases—that 
is, in normal times that would have represented the number of 
cases shipped. But in this instance there were just 1600 cases 
called for on these 60 bills of lading. In other words, only an 
average of about 25 cases to the order. That is not wholesaling, 
that is retailing, and if these sellers have not charged the buyers 
retail prices they have wronged themselves and the industry. 

Sweet potato canning is proceeding in a quiet way, and it is 
said there will not be a great many packed this season. The 
market is low: No. 2s being quoted as low as 87'2c, No. 8s at 


1922 PEA STATISTICS. 


October 28, 1922 


95c to $1 and No, 10s at $3.25. These prices are all f. o. b. fac- 
tory and for immediate shipment. 

The spinach season is drawing to a close and the light de- 
mand and high prices of raw stock have kept this pack down. 

_ Fruits seem to be improving in demand and it is expected the 
prices will soon show advances. Some lines of fruit are reported 
scarce, and at least the apple canners are going slow about piling 
up large stocks of canned apples until they can see buyers’ prices 
more in keeping with costs. 

Pears are not getting attention, but they, too, will not be 
heavily packed, although the crop of Kieffer pears is a qu’'+ 
good one. 

_ With a continuance of the cold weather oysters will soon be 
in good condition and the market for both raw oysters and the 
canned stock will improve accordingly. 


KEENE H. ADDINGTON DEAD 


Mr, Keene H. Addington, president of the Sprague Canning 
Machinery Co., Chicago, died in a local hospital on Wednesday, 
October 18, 1922. Mr. Addington was a well-known corporation 
lawyer of the West, and assumed control of the Sprague bus- 
iness at the time of its reorganization several years ago. De- 
tails of his sickness and death are lacking, but it was not 
thought that he was dangerously sick. 


CANNERS’ CONVENTION DATES 


HON. SECRETARIES: 


If you will keep us promptly posted on dates and 
information regarding your meetings, you will help to- 
wards the success of the meetings by giving everyone 
interested the information he wants. 


Keep this column correct. THE EDITOR. 


November 7-8, 1922.— Michigan Canners, annual meeting. Hotel 
Pantland, Grand Rapids. 

November 9-10, 1922.—Western Canners’ semi-annual meeting 
and food show. Hotel Sherman, Chicago. 

November 13-14-15, 1922.—Wisconsin Pea Canners’ Association, 
annual meeting. Milwaukee. 

November 20-21, 1922.—Minnesota Canners, annual meeting. 
Probably St, Paul. 

December 5-6, 1922.—Iowa-Nebraska Canners, annual meeting. 
Place to be announced later. , 

December 7-8, 1922.—New York State Canners, annual meeting, 
Hotel Powers, Rochester, N. Y. 

December 13-14, 1922.—Ohio Canners, annual meeting. ‘ Prob- 
ably at Columbus. 

January 22-26, 1923.—National Canners, Canning Machinery and 
Supplies, National Brokers Associtions and machinery dis- 

play. Atlantic City. 


NATIONAL CANNERS ASSOCIATION 
October 13, 1922 


To the Pea Canners of the United States: 


This publication gives the collection and compilation of the fifteenth annual statistical report 


of the canning of peas. 


Published by authority of the Executive Committee of the National Canners Association. 


; 1911 1912 1913 1914 
Wisconsin 1,520,000 2,658,000 3,348,000 3,555,000 
New _York 1,145,000 1,514,000 2,252,000 1,934,000 
Michigan 259,000 323,000 419,000 459,000 
323,000 760,000 830,000 470,000 
Maryland 305,000 380,000 318,000 502,000 
Delaware and New Jersey............... 192,000 270,000 173,000 295,000 
All other States 660,000 1,015,000 890,000 1,034,000 
4,532,000 7,037,000 8,770,000 8,847,000 


The figures for California and Illinois were, prior to 1915, included in the group now composed of All Other States. 
The figures for Utah were, prior to 1912, included in the group now composed of All Other States. 


FRANK E. GORRELL, Secretary. 
1915-1916 1917 1918 1919 1920 1921-1922 
3,469,000 2,763,000 3,569,185 4,519,934 4,817,000 5,804,000 4,063,000 7,042,000 
2'218,000 1,084,000 1.394.171 2,000,104 1,040,000 2,381,000 1,382,000 2,137,000 
514.000 280,000 522.532 476,659 '425,000 549,000 317,000 455,000 
544,000 412,000 604.470 454.229 381,000 271,000 182,000 268,000 
574.000 468,000 721,160 683,007 509,000 696,000 533,000 489,000 
289,000 131,000 321,624 441,842 306,000 282,000 241,000 225,000 
371,000 312,000 754.673 331,869 248,000 549,000 345,000 153,000 
303,000 275,000 421.218 526,954 395,000 595,000 376,000 751,000 
210000 228/000 349/910 252,836 205,000 328,000 84,000 496,000 
381,000 348,000 576,432 978.434 433,000 460,000 $31,000 516,000 
399,000 385,000 . 593.6838 397.288 426.000 402,000 353,000 510,000 


9,272,000 6,686,000 9,829,053 11,063,156 


8,685,000 12,317,000 8,207,000 13,042,000 
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The Sealer of Security a 


“BLISS PACIFIC” 
No. 81 Double Seamer 


Simple and sturdy in construction. 
Open and accessible. 

100-150 Tight cans a minute. 

No jams. 


For the security of your pack, this should be 
your closing machine. 


Patented Ask a user,—he knows. 


Bliss for Machinery 


E. W. BLISS CO. “Ai. 8222 BROOKLYN, N. Y., U.S. A. 


SALES _ DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVE 
ortiees} Dime Bank Bldg. Cleveland Discount Bidg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bidg. Union Trust bide Second Nat’! Boni. Bide. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
No. 343 REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


Black Discoloration 
in Corn. 


Mr. Corn Canner :- 


If you are troubled with Black 


Discoloration in your corn here 
is a remedy--use our Corn Shaker. 


This thoroughly mixes the con- 
tents of the can and the black 
disappears. 


Shaking also gives the corn a 
rich, creamy appearance. 


Shaker at 


AYARS MACHINE COMPANY --- SALEM, NEW JERSEY. 


Brown Boggs Co. Ltd., Hamilton, Ont. Sole Agents for Canada. 
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The Markets 


NEW YORK MARKET 


Marked Improvement in Wholesale Grocery Business—Canned 
Foods Get Their Share—Tomatoes Strong—Sardines Ad- 
vancing — Salmon Priccs Being Cut — Better 
Demand For Corn — Fancy Peaches 
Scarce—Apples Dull—Notes. 


New York, Oct. 20th, 1922. 

Wholesale Grocery Business Better — September saw a 
marked improvement in business conditions in the-loca! whole- 
sale grocery market, according tc a report of the New York 
Wholesale Grocers’ Association. Business booked by jobbers 
up-State during the month was the largest since early in 1921, 
while in the metropolitan territory business showed a sharp re- 
covery from the August slump. 

This report is borne out by reports of several of the lead- 
ing brokers, who state that while “business was rotten” dur- 
ing August and rather slow for the first two weeks in Septem- 
ber, the volume during the closing two weeks of the month 
was very satisfactory. 

More Canned Foods Buying—This general improvement in 
conditions is being reflected in the canned foods market, where 
improvement in trade is keeping pace with that in other grocery 
items. Distributors are now over the peak movement of futures 
and with their deliveries to the retail trade out of the way are 
now in position to take stock of the situation and enter the 
market for supplies which they need. 

Tomatoes Continue Strong—There has been no reaction in 
the tomato market during the week; on the contrary, a further 
stiffening in 38s and 10s, which are now held at $1.85 and $5.00a 
$5.25, respectively, f. 0. b. Maryland cannery. Standard 2s are 
no longer available at 85 cents, most canners asking 87%c 
cannery, with some holding for 90c. Standard 1s remain firm 
at 65c. California 2%s in puree have been advanced 5c per 
dozen to $1.40 on the spot position. 

Sardines Go Up—The Seacoast Canning Company, which hes 
been the underselling factor in the Maine sardine market for 
the last few weeks, yesterday advanced its price to $2.85 per 
case on keyless quarter oils and mustards, and intimates that 
further advances may be looked for in the near future. The 
market is now ranging $2.85 to $3.00 per case f. o. b. Eastport 
on quarter keyless. Jobbers have not been heavy buying dur- 
ing the past week, taking stocks only in a hand-to-mouth fash- 
ion, owing to the unsettled condition of the market. Many large 
distributors have been looking for a $2.50 market and are even 
oe unconvinced that they will not be able to buy at their 

gure. 

Chains Cut Prices—Chain stores operating in the metropoli- 
tan territory have been cutting prices on canned foods exten- 
sively during the past few days. Standard No. 2 tomatoes are 
advertised at three cans for 25c, with 3s at 2 cans for a quarter. 
Standard corn is quoted also at three cans for 25 cents. The 
chains are getting a heavy response from consumers at these 
prices. 

Cutting Red Salmon Prices—There has been a break in prices 
for red salmon in the Seattle market, and several offerings at 
$2.15 per dozen have been reported during the week. The pack 
was rather large this year. The larger canning interests are 
not meeting the low price, however, but are holding firm at the 
opening of $2.25 per doz. Pinks remain unchanged at $1.05 
f. o. b. Seattle, with chums at $1.00, although the market on 
the latter grade is showing an advancing tendency. 

More Buying of Corn—The demand for standard quality corn 
has shown material improvement during the week, and a good 
volume of business has been placed at 80 cents per dozen, f. o, b. 
cannery, this price applying to both the Southern and the West- 
ern packs. Extra stendard is quoted at 5 cents over this figure. 
Maine corn canners have advanced their prices on cut Crosby 
and Golden Bantam, quoting the market at $1.40 and $1.75 per 
dozen, respectively, for prompt shipment. 


_Shrimp Packers Working—After having been delayed in 
their packing operations for some time, owing to heavy storms 
in the Gulf, shrimp canners are now working on their new pack, 
and are shipping the goods out. Buyers here have been impa- 
tiently awaiting first shipments and some talk of cancelling 
contracts was heard, but an advance in the price of shrimp 
effectively stopped the cancellation talk, even though several 
of the canners intimated that they would willingly release the 
buyers from their contracts. 

Fancy Peaches Scarce—California packers have no further 
fancy cling peaches to offer, the inference being that the 1922 
pack has been entirely cleared from first hands. One local 
broker, acting for a larger buyer, wired nine large California 
packers for prices on fancy clings and in each instance was told 
that the packer had absolutely nothing remaining unsold. There 
has also been quite a demand for choice clings, with the supply 
very limited. One or two of the larger California canners, operat- 
ing under their own well-known labels, are reported to have 
been heavy purchasers of choice peaches from other canners, 
needing the fruit to fill out contracts for their own brands. 

Tuna Market Strong—California tuna fish canners have had 
poor season, insofar as the size of the pack is concerned, and 
pro-rata deliveries will have to be resorted to by many of the 
leading packers. The run of fish has been very disappointing this 
year, and to add to the trouble of the packers, competitive bid- 
ding among the canners has carried the market for fish sky- 
ward. Bluefin opened at $70 per ton, but the market has now 
reached $180. Albacore, which opened at $130 per ton, ad- 
vanced to $165, and yellowfin advanced from $75 to $100. Com- 
menting on the market as to stock in packers’ hands, Frank Van 
Camp is quoted in Coast dispatches as follows: ‘No one in the 
game has a surplus case of white meat or bluefin, and no 
broker can fill his orders. Some expect to fill 25 per cent. of 
their orders. The market for white meat is the strongest it 
has been in years.” 

Crabmeat Strong—Canned crabmeat is a scarce article in 
this market, and prices rule strong. The new tariff has boosted 
the price and to add to the firmness of the market, it is re- 
ported that the pack was rather light this year. 

Gallon Apples Dull—Buyers are not keen to book No. 10 
canned apples this season, and canners are getting only a small 
business. The market on fresh apples is very low, ranging 
from $2.00 to $5.00 per barrel on the average. Bakers and 
other users of No. 10 apples in this market stick to the fresh 
article as long as possible, many of the larger consumers carry- 
ing a supply in cold storage well into the winter season. Un- 
der these circumstances jobbers are taking only small quantities 
of the No. 10 goods this season. 

Western Convention Interests—The convention of the West- 
ern Canners’ Association in Chicago, November 9th and 10th, 
is expected to attract several visitors from the New York mar- 
ket. While there will not be any gpecial train or other large 
turnout such as New York sends for the national conventions, 
many local brokers plan to be in Chicago to take in the sessions. 


NOTES 

A new entry into the New York brokerage field is D’Arcy 
Van Bokkelen, who has opened offices at 140 Cedar Street, Her- 
bert H. McLeer, formerly in charge of the brokerage depart- 
ment of Kemp, Day & Co., and Arthur H. Love, formerly 
of Prince, Keeler & Co., are associated with Mr. Van Bokkelen 
in the new company. 

The Weather Service Bureau has adopted an emblem-— 
a lighthouse diffusing beams marked “Fair Play”’—and is fur- 
nishing electros to be used on the contracts and other stationery 
of its members. There has been a heavy call for the electros, 
according to Mr. Wheeler. 

F. B. Young of the Minnesota Crosby Corn Exchange was 
on the street during the week, 

A. L. North of North & Dalzell is on a business trip to the 
Pacific Coast. 

Capt. Cyril Willson, head of Alexander Crichton & Co. of 
Liverpool and London, prominent importers of American dried 
and canned fruits, is here on a three-months’ visit to dried fruit 
and canned foods packing districts. He is making his head- 
quarters with Butler & Sergeant, Inc., while in New York. 

Wm. B. Morrill of Burnham & Morrill was here during the 
week, visiting Walter J. Townsend & Co. 
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William Fries, former president of the California Packing 
Corporation, visited Walter B. Timms this week. Mr. Fries, who 
has just returned from Europe, left by motor for California. 
Three of the California Packing Corporation’s heads, past and 
present, have been in New York during the past fortnight—R. 
I. Bentley, J. K. Armsby and Mr. Fries. 

E, C. Hume of G. M. Hume Packing Company sailed from 
New York last Saturday on the Olympic for a visit to Europe. 
“NEW YORK STATER.” 


| CHICAGO MARKET 


Pea Statistics Startle the Market—Tomato Canners Holding 
Stocks—Corn Selling Freely at Lowest Price—Prediction 
That Corn Pack Will Not Exceed Last Year’s— 

Peas Hold Firm—Strong Inquiry 
for Pumpkin. 


Chicagy, Oct. 20th, 1922. 

The market was just a little jolted, though not altogether 
startled when the pea pack of the United States was announced 
late last week as over 13,000,000 cases, the largest pack ever 
produced, and yet it igs only 700,000 cases more than the pack 
of 1920, which was all consumed. The pack, of course, is much 
larger than that of 1921, but the pack of 1921 was the smallest 
we have had for five years and was insufficient for the require- 
ments of our normal consumption. 

Canned Tomatoes—Brokers say that it is increasingly diffi- 
cult daily to secure confirmations of tomato orders of whole- 
salers from Indiana canners. They state that most of the can- 
ners of that State seem to have withdrawn their holdings from 
the market and to have concluded to wait for higher prices, as 
to which they seem confident. Size No. 10 tomatoes are all 
cleaned up in Indana and none are obtainable in that State from 
first hands at any price. 

Canned Corn—Standard canned corn is still to be had in 
Iowa, Illinois, Wisconsin and Ohio and some in Indiana at 80c 
the dozen, but brokers report that it is selling freely and are 
anticipating higher prices ay soon as some of the more pesimis- 
tic holders have disposed of a part or all their holdings. 

A report comes through representatives of the can com- 
panies that the output of canned corn for 1922 is not likely to 
be greater than that of 1921, which was 8,843,000 cases. The can 
company representatives are very close to the canning industry. 
as they supply them with all their cans and keep careful count 
of their use of them, so as to keep them supplied and not to 
permit them to run short. Their estimate of the output of an 
article in canned food is the next thing to the canners own count. 

If the output of canned corn for 1922 is no larger than that 
of 1921, which was the smallest since 1913, there is going to be 
a shortage of about 4,000,000 cases, as there was only about 
500,000 cases carried over and the annual consumption in this 
country is 1,000,000 cases a month. 

Canned Peas—Despite the fact of an output the largest 

in the history of canning the market for canned peas is firm and 
steady. No standard peas can be had in Wisconsin or elsewhere 
for less than $1.10 per doz. f, 0. b. cannery and the higher grades 
are in good request. The extra standard grades are in better 
supply than either fancy or standard, but canners have full 
confidence in their ability to market all their holdings at present 
prices and are not urging their goods upon the market. 
_ . Canned Apples—Buyers are a little shy as to canned apples, 
being influenced by the reports of the big crop raised in nearly 
every section where apples are canned and elsewhere, but can- 
ners are standing firm for from $3.25 to $3.50 f. o. b. cannery 
for winter apples in No. 10 cans and maintain that at the price 
of cans, labor and fixed costs they are unable to make a profit 
and sell at lower prices and therefore will not put the apples 
in cans if they have to do so at a loss. 

This situation exists in Michigan, Ohio, Pennsylvania and 
New York. Pacific Coast canned apples and Maine canned 
apples are hardly in a position to compete this season except 
in the territory near their canneries where their freights give 
them the advantage. 

Canned Pumpkin—There is a strong inquiry for canned 
pumpkin in No, 10 cans, but the supply is not forthcoming from 
the canneries which specialize in that article, which are in- 
clined to pack only as sold, and to carry no stock over into the 
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new year. In fact the sale for canned pumpkin is small after 
the holidays are over and if not packed in inside enameled 
cans it does not carry very well. 

The price of butter and eggs seems to keep up pretty high 
and as both are essential as ingredients in pumpkin pie, wise 
canners consider that point, even though the price of canned 
pumpkin makes it the cheapest pie stuff to be had. 

Another consideration is that canned apples are much 
cheaper this year than they have been for several years and 
apple pie always has the preference over pumpkin pie, and 
apple pie requires the use of neither eggs or butter, though a 
little cream poured on the top of a piece of warm apple pie is a 
bait that I always would bite at, 

Western Canners’ Association—Preparations for the sev- 
enty-seventh semi-annual convention of the Western Canners’ 
Association, to be held at Hotel Sherman on Thursday, November 
9th, and Friday, November 10th, are well under way and it 
looks as if the canned foods exhibit they are projecting on the 
mezzanine floor of Hatel Sherman is going to be a fine success. 
Though it will not be positively decided to hold it until the can- 
ners generally are heard from. The wholesale grocers are ready 
to occupy the space, the the committee in charge is disposed 
to postpone the awarding of the space until the canners are 
heard from, as they are entitled to the preference if they are 
inclined to participate. 

Wholesale grocers of Chicago are very jubilant in relation to 
the decision of Judge Bailey as to the Packers’ Consent Decree 
and are holding it to be a great victory. I have always held 
that the meat packers were taking but little interest in the re- 
sult of the suit as none of them appeared actively in it. Two 
of them are still actively interested in the canned food manu- 
facture and distribution, indirectly and in a large way, and the 
other two were glad to get out of it as they found it unprofitable. 
The two who are still engaged indirectly in it have both lost 
heavily if their annual statements of “Profit and Loss” are 
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Rainy Season Ahead of Time—Tomato Sections Not Visited— 
Canners Sold Up on Tomatoes—Peach Canning Fin- 
ished and Market Growing Firmer—Heavy 
Exports—Coast Notes, 


San Francisco, October 18, 1922. 

‘Rainy Season Here—Additional rain has fallen during the 
past week, bringing the precipitation at San Francisco up to 
2.72 inches, or about four and a half times the normal. The 
rain has been very spotted through the State, however, and late 
fruits and vegetables have not been seriously damaged. At San 
Jose, the center of 2 leading tomato-growing section, but little 
more than half an inch of rain has fallen, with about the 
same amount at Sacramento, in the heart of the Sacramento 
Valley, while Fresno has had but a trace. Cool weather has 
followed the storm, tomatoes are ripening slowly, and the out- 
look is not especially promising for a late pack. In fact, the 
very reverse is true. 


Tomatoes—Calfornia packers are about sold up on tomatoes 
and most of them have withdrawn quotations, pending further 
developments along the line of a late pack. The California 
Packing Corporation recently withdrew its entire tomato list, 
with the exception of catsup, sauce and puree, and is now de- 
voting its attention to filling orders already booked. The hot 
spell, followed by the series of rains, has interfered with can- 
nery outputs of late and it is by no means a settled fact that the 
corporation will be in a position to book any more business in 
this line. 

Peach Canning Done—Peach packing has come to an end 
in California and the market is steadily growing firmer. Some 
pie peaches are still to be had at opening prices, and a surplus 
exists on this grade, but the balance of the line is in rather livht 
supply, with much firmness in evidence. Some of the smaller 
firms which opened with peach prices in general well below 
those of the California Packing Corporation and other large 
interests, have made several advances of late in choice and 
standards. In some instances the advances since the first of 
the month have amounted to as much as 20 cents a dozen on 
choice cling peaches. Firms which cater to the export trade 
are finding the foreign markets very quiet, but this is no more 
than natural since foreign buyers were in the market earlv and 
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anticipated their needs quite fully. There is some call for Bart- 
lett pears from England, but little is now being done with 
peaches and apricots. 

Exports—Canned fruit shipments to foreign countries from 
San Francisco during the month of September amounted to 
about 700,000 cases, of which England and France took the most. 
During this month 400,000 cases were shipped to Atlantic Coast 
ports via the intercoastal fleet. Shipments of miscellaneous 
canned foods to Atlatnic ports during September amounted to 
132,000 cases. Exports of canned salmon from San Francisco 
during this month amounted to 28,000 cases, but the figures 
for October will show a very material increase, owing to the 
arrival of the new pack. Exporters declare that France will 
consume more Pacific Coast canned foods durin~ the coming 
year than ever before, largely owing to cror failures in that 
country. 

Coast Notes—A, F, Travares, secretary and manager of the 
Haiku Fruit & Packing Co., of Haiku, Maui, T. H., is in San 
Francisco in connection with a deal to take over a large addi- 
tional acreage of pineapple land as well as to attend a stock- 
holders’ meeting to increase the capital stock of this concern to 
$1,500,000. With the new acreage, and a new canning plant, 
the Haiku company hopes to increase its output within the next 
five years to more than a million cases annually. Mr. Tavares 
is of the opinion that the output of Hawaiian canned pine- 
apple, which amounts to a little more than five million cases a 
year at present, will pass the seven million case mark within 
a. few years, but does not think it will ever greatly exceed this 
figure, unless considerable acreage now devoted to sugar cane 
is given over to pineapples. 

F Dixon, director of the department of experimentai 
horticulture of the Canners League of California, recently di- 
rected the attention of the members of this organization to the 
Mediterranean fruit fly menace, and urged that everyone get in 
touch with their state senators and assemblymen to the end 
that the quarantine service of the State Department of Agri- 
culture and the Federal Horticultural Board be strengthened. 
At a public quarantine conference held at Sacramento a few 
months ago, G. F. Hecke, director of the California body, sub- 
mitted a number of recommendations that are being considered 
by the Federal Board. He suggested that an investigation be 
made to determine the distribution in foreign countries of fruit 
flies of all species, and to determine the fruits and vegetables 
susceptible to attack; that a Federal quarantine be placed 
against.all hosts of all species of fruit flies from all countries 
and districts where fruit flies exist; that Federal regulations 
be clarified and authority be granted inspectors to prohibit 
the discharge of cargo after docking until the baggage of pas- 
sengers has been inspeced and disposed of; that quarantine in- 
spectors give the same attention to naval vessels as merchant 
vessels, and that all Pacific Coast ports be fully protected 
against the entrance of the fruit fiv and the melon fly. Mr. 
Dixon calis attention to the fact that the peach is the favorite 
host fruit of the Mediterranean fruit fly and expressed the be- 
lief that it would be impossible to grow peaches commercially 
here should the pest gain a foothold. 

James D. Doyle, president of the Hawaiian Pineapple Com- 
pany, Ltd., arrived at San Francisco early in October from 
Honolulu, and has since left for the Northwest, accompanied 
by Sales Manager H. E. MacConaughey. 

Frank M. Warren, president of the Warren Packing Com- 
pany, Portland, Ore., is visiting the San Francisco trade. 

The California trade is enjoying a visit from John Sexton, 
president of John Sexton & Co., wholesale grocers of Chicago, 

The California canning trade is well represented at the 
California Industrial Exposition being held at the Exposition 
Auditorium, San Francisco, among the exhibitors being the Cali- 
fornia Packing Corporation, the Virden Packing Company, the 
F. F. Booth Packing Company, and Sussman, Wormser & Co., 
and the William Cluff Company, distributors of canned food 
products. 

The Alameda County Canning Company, Berkeley, Cal., 
plans to enter the packing field next season, arrangements hav- 
ing been made for financing the concern. 

“BERKELEY.” 


KERR’S REVIEW OF THE BALTIMORE MARKET 


October 20, 1922. 

The Tomato Situation—It is not easy to describe the rresent 
strength of the tomato situation without creating the impression 
among those to whom we go that we are unduly emphasizing its 
strength; for even yet there are buyers of tomatoes who appar- 
ently remain unconvinced that the tomato situation here is as 
serious as it is. Whether we shall be understood aright or 
whether we shall be misunderstood, the fact still remains that 
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the tomato situation is very, very strong. 


] We are well war- 
ranted in saying that prices, especially those for ones, threes 
and tens will continue their present upward tendency. 

Perhaps long before the close of the year ones will have 


gone to 70c, three to $1.50 and tens to $6.00. It is thought twos 
will also advance, perhaps to $1.00 before the close of the year, 
because twos are gaining in strength. 

It becomes increasingly difficult to complete orders for ones 
at lower than 65c and for twos at lower than 90c and-for threes 
at lower than $1.40. Tens are very strong at $5.00. During 
the present week we have completed orders for ones and for 
threes at prices lower than those indicated and we may do so 
again, but the chances are very remote. 

The lower prices which appear in the following schedule 


may be obtained; we shall get them if we can. The higher 
prices, however, reflect the market, : 
No. 1 Standard Tomatoes.............. $ .62%2—$ .65 
No. 2 Standard Tomatoes (85c extreme- 
No. 3 Standard Tomatoes ($1.35 ex- 
tremely improbable) ........... 137%— 1.40 
No. 10 Standard Tomatoes............. 5.00 


Candor comrels the admission that the demand for tomatoes 
is not very heavy, nor hag it been very heavy during the past 
two weeks; not very heavy in the sense that buyers are ex- 
citedly rushing into the market fearing higher prices or fearing 
their inability to cover-their requirements because of diminish- 
ing supplies. But in spite of this lack of demand the market 
steadily gains in strength and there ig every indication that it 
will continue to do so. 

Corn—The interest of the trade in corn is only feebly ex- 
pressed. Corn is said to be in strong position; its advocates 
have confidence in it. Corn will probably advance. 

We have come to the fag-end of the season of production. 
In a little while a heavy silence will have fallen upon all can- 
neries except those which produce non-seasonal things. Oysters 
will soon claim the attention of a group of Baltimore canners 
and of a few Maryland canners. Send us your enquiries for 
cove oysters. 

Spinach, stringless beans and pears are practically the only 
seasonal things which remain to engage the attention of can- 
ners hereabouts.If you will come to us with your enquiries for 
these and for other Maryland canned foods, we shall see to it 
that attractive prices are promptly returned to you. 

As we look back upon the season which has just ended we 
desire to express thanks to those buyers who entrusted their 
orders to us, as well as to the ones from whom we received only 
a nod of friendly recognition. Those buyers for whom we boughi 
tomatoes are for the most part in a position to say that we 
gained an advantage for them, in some cases a substantial ad- 
vantage. We make no boasts of brilliant or spectacular service; 
we are content that our service shall be described as faithful, 
dependable service, that’s all. 

EDWARD A. KERR. 


WANTED—Fractical, up-to-date processor for No. 10 ap- 
ples. Must furnish references and state salary expected for six 
weeks’ engagement, Hyslop & Sons, Greensville, Ontario. 


FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 


Southern New Jersey; R. R. siding. Address F. M. 
Stevens, Cape May, N. J. 


CANNING MACHINERY 


A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


CANNING MACHINERY EXCHANGE } 
Canning Machinery Bought 
Canning Machinery Sold 


CANNERS SUPPLY 


Marine Bank Bldg., Baltimore, Md. 


October 28, 1922 


ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


‘DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


Cuicaco. IL. DETROIT, MIcuH. OMAHA, NEB. 


Years of service at a low cost for repairs is a leading feature of the MONITOR 
Blanchers. There is a model for every purpose and each model is built to stand the 
strain of long service. In addition, its work is as near perfection asa machine can ever 
reach. Use it and you will be right in that department. 


SPECIAL AGENTS 


HUNTLEY MFG. CO. 


HU prowl 
oe P. O. Drawer 25 SILVER CREEK, N. Y. | BERGER & CARTER co. 


San Francisco, Calif 
FRANK E. RUNDLE 
88 32nd. St., Milwaukee, Wis. 
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MEETING Of The BOARD Of DIRECTORS 


October 23, 1922 


NATIONAL CANNERS ASSOCIATION 
WASHINGTON, D. C., OCT. 12, 1922 


Remarkable Record of Work Achieved---Botulinus Report Puts 
Quietus on this Fear---Association Takes on New 
Vigor---New Rate of Membership Dues--- 


When President James Mcore was ready to call the meeting 
to order he found he had what was, possibly, a larger attendance 
than ever before at such a meeting. The Board of Directors came 
to the home of the Association and felt at home there, as if 
it were the right place to hold these important sessions, instead 
of in some foreign hotel. Whatever the cause they came in 
almost unanimously, and together with members of the Canning 
Machinery & Supplies Association Board of Directors, and mem- 
bers of the National Brokers Association Board, sat down to 
mid-day luncheon about 70 strong. These leading men of the 
industry made an imposing appearance, coming, as they do, from 
almost every State in the Union and from every branch of the 
industry; fine, well groomed, successful business men, able to 
think well and to think straight, and to express themselves as 
befits their calling. They came for business and they have an 
energetic business man, James Moore, at their head, and there 
was no lost motion from the moment his gravel fell, opening 
the meeting. 

Characteristic of this, President Moore said that he did not 
think this was a time for a long address from him, but rather 
for a report of the Association’s activities from the Secretary, 
after which the Finance Committee would report, and the mem- 
bers of the Board would then have all matters for consideration 
before them. 

Accordingly Secretary Gorrell was asked to report, and he 
read his report, which proved to be a remarkable record of 
achievement during the past year and in face of rather moun- 
taineous difficulties. 


Why You Should Be A Member. 


Before plunging into this long report we would like to say 
to these readers who may have experienced feelings of doubt 
as to the usefulness or benefits: of the National Canners Asso- 
ciation, that if they will but keep an open mind they will find 
these doubts vanish very quickly upon the reading, and partic- 
ularly, upon the full digestion of this report. Weigh the value 
of the work here set forth, as a service to the industry; and 
then place against this the picture of the industry today if we 
had no associated ctfort as here depicted. In other words what 
could the individual have done, or what could any small State 
Association have done, that would bear comparison with what 
the N. C. A. has accomplished? If the individuals would but 
recognize this, and contribute their small mite, the burden to 
accomplish even greater things would be but truely a mite and 
the accomplishments, mightier. 


Report of Secretary Gorrell. 


It would seem that the Association has now passed through 
its worst experiences, and there is a distinct evidence of returning 
good will which undoubtedly in time will manifest itself in the 
substantial way increased membership. 

The advertising and inspection campaign undoubtedly left 
some sores and created considerable misunderstandings. This 
seems to have spent its force, and a careful survey of the situa- 
tion indicates that, with the exception of those canners against 
whom suits are being brought, the large majority are willing 
to come back and put the Association on strong, vigorous, 
aggressive lines. This surmise is not mere hearsay, but is based 
on the fact that a large number of canners have interviewed, 
both past members and non-members, and the assumption is 
therefore a fair one. 

There is a prevailing feeling that the dues of the Association 
sre too high, and this is undoubtedly retarding many canners 
from joining. It is gratifying to state that the Association has 


Canned Foods Week. 


held practically every member who came in under the read- 
justed plan of 1921. There has been a net loss of less than ten 
in actual members, though there has been a large decrease in 
volume because the dues for 1922 were based on the 1921 pack, 
which is probably the smallest in the history of the canning 
industry, 

The financial condition of the Association as compared with 
the report presented at the meeting of the Board of Directors 
held in Chicago last May is distinctly gratifying. Collecting the 
balance of dues from those members who have paid their first 
quarter or more.show a good balance in bank at the end of the 
fiscal year. 

This year has seen the conclusion of the contracts for scien- 
tific research with Harvard University, the University of Cali- 
fornia and Leland Stanford, Jr. University. The value of this 
scientific research will be shown in the report which will be made 
to the Board of Directors and which is herewith submitted to 
the Finance and Executive Committees for approval. 

The Association has arranged to finance an investigation of 
fond poisoning that is being conducted by Dr. E. O. Jordan, the 
bacteriologist of the University of Chicago. Dr. Jordan is con- 
tinuing the study of such diseases as are sometimes caused by 
contaminated food and of the bacteria responsible for those 
diseases. Dr. J. C. Geiger has been detailed by the United 
States Public Health Service to cooperate with this investigation 
and is studying outbreaks of illness alleged to be caused by food. 

The canners of grapefruit have indicated their desire to join 
the National Canners Association and will doubtless ask for the 
consent of the Board of Directors for the organization of a 
special Section to be known as the Grapefruit Section. As their 
problems are entirely different from those of the regular Fruit 
Section. it seems that their local organization should be effected. 

A brief review of the Association’s work would seem in 
order, inasmuch as the attendance at the Board of Directors’ 
meeting will probably be the largest for some time. In this 
connection, it seems unfortunate that the Directors are not kept 
more familiar with the work of the Association. The Associa- 
tion sends out frequent bulletins, but it is recommended that 
some system of keeping the Board of Directors more closely in- 
formed should be adopted. 


Protecting The Canners. 


Reviewing the year’s work, the Association has been ex- 
ceedingly vigilant in the matter of Iegislation, especially of # 
constructive kind. It is now vigorously backing what is known 
as the Copper Seed Bill, which would be a long step toward 
securing better seed. 

The investigations of the Asscciation of alleged food poison- 
ing cases have been greater than ever before. So far ninety-two 
cases have been investigated this year—an average of one for 
every three days. It is useless to shut our eyes to this growing 
evil which is hurting the canning industry. Prior to the un- 
fortunate outbreak in olives, the National Canners Association 
had this matter well in hand and the number of cases during 
each year was comparatively small. Since then the number of 
eases of alleged food poisoning has been growing. There are 
many cases that never appear in the newspapers but are found 
in the courts. Canners have been loath to discuss matters of 
this kind. 

In this connection the action of the Alaska Packers Asso- 
ciation in successfully defending six such suits (all of which were 
tried at once) is an illustration of what the canning industry 
should do in every instance. When the cases were reported they 
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TRANSMISSION MACHINERY 


HE Caldwell line is complete. Bearings—heavy, properly designed, and 
well finished. Pulleys of ample weight.and accurately turned. The en- 
tire line has achieved outstanding recognition under hard service. Caldwell 


promptness is traditional. It is at your service. Our stocks assure prompt 
shipment. Let us figure on your requirements. 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY, OWNER 
Chicago, 17th St. and Western Avenue 


Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 


Automatic Strip Feed Presses 


One of the most important and essential operations to be con- 
sidered in making cans is the automatic production of the ends. 


To meet the requirements for this very particular operation, 
we call especial attention to our No. 31 E. Automatic Strip Feed 
Press, such as shown. 


Adjustable for all dies up to and including 6’’ 


, either round or 
square. 


The press is furnished with change igears for handling 


3 to 20 cuts per strip and simple means to accommodate vari- 
ations in length. 


Feed mechanism is automatic, fool-proof and eliminates danger- 
ous hand feeding. Operated in connection with our Presses, we 


supply Curling Machines and all other automatic can making 
machinery. 


McDONALD MACHINE CO. 


Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. 
7600 South Racine Avenue, 


Chicago, Illinois. 


YY | ‘ 
| 
| 
| 
| 
— 


14 THE CANNING TRADE. 


were investigated in the usual manner and the National Canners 
Association officials were satisfied that the parties had no claim 
for injury or damage. At the direction of the Alaska Packers 
Association, counsel and expert witnesses were employed and, 
while the defendent was located in San Francisco, 3000 miles 
away, it was unnecessary for any of the executives to appear 
in the New York Court where the cases were tried. They were 
handled absolutely on their merits and easily won. 

here have been a number of unfortunate articles relating 
to canned foods in newspapers, magazines and periodicals. This 
publicity is the hardest kind to fight because it is done without 
malice ds a rule. The findings of the -scientific research bodies 
which have been working on canned foods will do much to over- 
come articles of this kind. 

It is gratifying to state that the U. S, Public Health Service 
has assigned Dr. J. C. Geiger, a noted epidemiologist, to in- 
vestigate alleged food poisoning cases, and he has successfully 
handled a number in which canned foods were involved. The 
unfortunate article published by Dr. W. A. Evang of the Chicago 
Tribune is familiar to all of you, and I am submitting herewith 
a letter from Dr. Geiger who had a personal interview with 
Dr. Evans. This will give you an idea of the manner in which 
Lr. Geiger handles his work, 

The general work of the Association has been conducted on 
aggressive lines and the executive officers have been called upon 
to render services so broad and inclusive that it is hard to cover 
them all in this condensed report. Under a recent ruling of the 
Board of Directors special services of the Association are now 
confined to members only. 

There have been several bulletins published during the year, 
but the most important general bulletin was 88-A, which is a 
valuable compendium covering practically the entire food law so 
far as it relates to canned foods. 

The Big Strikes. 


The possibility of the great strikes seriously handicapping 
the canning industry was appreciated early and there was no 
time lost nor effort spared in laying the foundation whereby the 
industry would be supplied with its requirements. 

For instance, in the case of the coal strike, acute conditions 
were anticipated months in advance and the ground work laid 
for securing favorable priorities for the canning industry. This 
of course necessitated the closest contact and cooperation with 
Government officials. In order that intra-state shipments of coal 
might be controlled as well as inter-state shipments, the Presi- 
dent arranged through the Department of Commerce for the 
Governors of the respective States to act as Fuel Administrators 
and placed in their hands full priority authority. By this ar- 
rangement shipments of coal were authorized only on requests 
of the Governors. The Washington office kept in constant com- 
munication with state secretaries, urging them to get before 
their Governors the requirements for the canners of their States. 

The railroad strike coming on just at this time, would have 
interfered quite materially with the delivery of coal and other 
supplies to the industry had it not been that the Association 
kept in constant touch with the Car Service Division of the 
American Railway Association. This made it possible not only 
for the canner to receive his coal and cans, but for the can manu- 
facturers to have set at their plants daily their requirements 
of empty cars, and it reached even back to the supplies for the 
can manufacturer, such as fuel, tin plate, etc. 

Just how quietly and efficiently this work was done may best 
be illustrated by the remark of a high official of one of our mem- 
ber’s company, who said they had had little or no trouble secur- 
ing cars. As a matter of fact the National Canners Association 
had daily been in touch with heads of the Car Service Division in 
order to get the necessary quota for that particular concern. 

The booklet “Why Bankers Are Interested in the N. C. A.”, 
explaining the general activities of the Association has been 
popular. The Secretary’s office is in receipt of numerous letters 
of congratulation and the circulation of this bulletin has done 
much to increase good will for the Association. This was fol- 
lowed up with two similiar publications. 

ere has been considerable newspaper publicity favorable 
to canned foods, and the newspapers of the country are com- 
mencing to have a realization of the value of canned foods from 
the standpoint of the consumer. 

The trade papers deserve special credit for the splendid work 
they have done in informing the industry of the activities of the 
National Canners Association. The way they have handled the 
various items of publicity is an inspiration, and the spirit in 
which it was done is even more. 

The number of seizures of canned foods by the government 
has not been as great as usual. Canners are complying more 


and more with the regulations of the government in the prepara- 
tion of their foods and it is hoped that the work of the National 
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Canners Association has inspired the spirit throughout the entire 
canning industry of preparing the best possible foods for human 
consumption. It should be borne in mind that the Association 
will not defend any case before the Bureau of Chemistry when 
it finds that the canner is in error. Having laboratories equal 
in personnel, though not equal in size, to the Buredu of Chem- 
istry, its proper position is not hard to determine when a case 
is brought to its attention. 

A questionnaire was sent out several months ago covering 
the activities of the Association and the large number of returns 
received pointed out those activities in which the canners were 
most interested. There has also been an endeavor to come into 
personal touch with canners through visits by both executives 
and field men and thus learn,the needs of the canners and be 
better able to meet them. Thesc visits are resulting in improve- 
ments in sanitation in the handling of raw products and their 
subsequent treatment. There has also been valuable help given 
in advising canners how to properly make their plants sanitary 
through the most improved machinery and methods. 

There has been a systematic effort to eliminate undesirable 
cannery practices, and to improve the morale of the entire in- 
dustry along this line. The Association has had for its constant 
aim the inculcation of a sense of pride and enthusiasm in can- 
ners, that they may become more efficient, and thus render a 
greater and better service to the consumer. 

A Traffic Committee has been created and has done much 
valuable work during the past year. A report of the work done 
to reduce freight rates was made to the Board of Directors at 
the May meeting. This committee has since continued to func- 
tion in a most intelligent manner. 

There has been an increased effort to co-operate with the 
different state and local associations, and it will be the policy 
of the Association to continue to co-operate in this manner 
whenever opportunity affords. 

Much work has been done on the recently enacted Tariff 
Law. The canners have been kept canstantly informed by 
circulars and bulletins. 

Canned Foods Week, or “Canned Foods Sale”, as it is now 
known, looks like an annual event. It is unfortunate that the 
canners did not get more detailed information as to the results 
of the last effort. An exhaustive report has been submitted and 
it is hoped that the committee on Canned Foods Sale will at 
its next meeting decide to publish at least a considerable portion 
of this report. 

The co-operation with the Haskin Newspaper Syndicate has 
been of invaluable assistance to the Association for the past ten 
years. Millions of recipe books, all mentioning canned foods, 
have been distributed through this valuable agency. As they 
are sent only on request and when a stamp is enclosed for postage, 
it is certain that they are much more generally read than if put 
out in a gratuitous manner. 

The daily mail contains many inquiries from editors, teach- 
ers and others regarding canned foods. Painstaking replies are 
made to each of these inquiries. 

The Canners Directory compiled by the National Canners 
Association is becoming more and more valuable and recognized, 
and is now subscribed for by every governmental agency and 
other authorized bodies which need the information it contains. 

The co-operation with all branches of the government has 
been continued. In this connection, special mention should be 
made of the Foodstuffs Division of the Department of Commerce. 
This branch of the government is doing invaluable work for the 
canning industry and it will be the fault of the canners them- 
selves if it does not accomplish a great deal more. 


The Botulinus Scare. 


It is now planned that the report on physiological research 
to be presented to the Board of Directors will be turned over 
to the Department of Commerce and sent through the State 
Department to every Embassy and Consul and commercial at- 
tache in the world. ‘The Deparment of Commerce hag a large 
number of field men scattered throughout the world and they 
also will receive copies of this report. The importance of this 
cannot be over-estimated because Europe, and especially Great 
Britain which now takes great quantities of American Canned 
foods has recently been going through the throes of a botulism 
scare as serious and spectacular as this country experienced in 
1919. The outbreak occurred at Loch Maree, Scotland. Since 
that time this office is in receipt of newspaper clippings showing 
that other countries have been affected by the scare. So serious 
was this that the National Canners Association arranged for 
Dr. Meyer to spend considerable time in Great Britain. He will 
go into the situation carefully with the government officials 
there. This will do much to allay the present hysteria. His 
report wil] shortly be received and published. 
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The sanitary conditions of canneries have been given as 
much attention as possible with the limited funds that the Asso- 
ciation could command. The report shows that the canneries of 
the National Canners Association, with but few exceptions, are 
in good saniary condition, many of them being models. This 
is indeed gratifying and will go a long way toward inspiring the 
confidence of the consuming public. 

A number of State Food Officials have been visited during 
the year and the art of canning has been intelligently presented 
to them so they can have a better understanding. This will avoid 
many unfair actions such as have occurred in the past as the 
iesult of lack of information rather than by design. 

The Research Laboratory has been working under peculiar 
handicaps which are the result of reduced finances. The labor- 
atory has only been able to retain its research men and that at 
reduced wages. There has accumulated a vast fund of informa- 
tion which would be valuable to the canners but which cannot 
be published because of lack of clerical help, both of a scientific 
end office nature. It is felt that there should be immediately 
added to the staff several experienced helpers so as to enable the 
laboratory to publish its results mere promptly, and also to give 
immediate reply to inquiries from members of the National 
Canners Association. The laboratory has received more than a 
thousand such inquiries during the last year, and has some times 
been embarrassed by the fact that its reduced personnel did not 
permit as prompt reply as should have been made. 

Regardless of reduced personnel, however, the laboratory 
has succeeded in keeping the work going on all projects, although 
the volume of work done has been less than heretofore. 

Material progress in processirg studies has been made. The 
work done on heat penetration will stand as a monument to the 
Association’s staff of scientific mén. The heat necessary to kill 
resistant bacteria and the relation that the acidity of the products 
has to this involved most intricate experiments but all of the 
great accomplishments that have been published have success- 
fully stood the test of all other workers in this field. 

The Research Laboratory has received marked recognition 
by the National Research Council which has named a special 
committee to collaborate with the same. This committee has 
been consulted numerous times and it is most desirable that its 
members should be invited to hold at least two meetings a year. 

Proper Processing Times Devised. 

Luring the last year the Research Laboratory has finished 
developing, by means of higher mathematics, a method by which 
it is possible in a few minutes for anyone with a high-school 
training to calculate the time of process necessary at any temper- 
ature to sterilize foods. This will be printed as a regular bul- 
letin of the National Research Council. This will give it an 
official standing and it will be available for the industry within 
a short time. 

The tin plate investigations have been brought to a close 
and a report of this investigation covering the past five years 
has been prepared in ihe rough. It includes material contri- 


butions to the knowledge of perforations and springers, the sub-. 


stance of which have already been published. It also indicates 
new lines of investigation which should be undertaken. 

The work on corn black has been published and many sug- 
gestions have been made for reducing the amount of black. This 
work is being continued, an experimental pack having been put 
up for this purpose in 1922. 

Black in hominy and sweet potatoes has also been studied 
and largely solved. 

The importance of the hardness of water, as it affects the 
finished product, is becoming a matter of increasing interest. 
A large number of experimental packs of peas were put up by 
the Research Laboratory during the past season and other veg- 
etables are also being studied. It is evident that the toughening 
of certain vegetables is the result of hard water and the purity 
of the salt is also of great importance. The investigation now 
in hand will throw much light on that subject, during the present 
year. 

A bulletin on vitamines has been published and well received, 

This bulletin shows that thre is no reliable scientific evidence 
that canned foods are more deficient in vitamines than ordinary 
cooked foods. A systematic study of this subject should be 
inaugurated by the Research Laboratory. 


Suggestions. 


A number of other publications with which the industry is 
familiar have been made during the year. There is a demand 
for more definite information than is now available regarding 
the effect of freezing on canned foods. This matter should be 
studied. 

A new series of investigations of tin plate should be begun, 
directed especially to the composition of the steel. Such studies 
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would have a bearing on the service value of cans from all stand- 
points, including resistance to rust. 

The Director of the Kesearch Laboratory and his assistants 
should be able to spend more time in the field visiting the plants 
of members. ‘Chey would thus be able to explain better than 
can be done by publicaticns or correspondence, the lessons the 
laboratory has learned. Such visits would also keep the labora- 
tory informed of the developments and needs of the industry, 
Satisfactory progress can only be made in this way. 

The activities of the Bureau of Raw Products Research are 
covered briefly as follows: 

During the year the service has been developed in a number 
of new directions. It is increasingly evident that the agricul- 
tural research agencies, such as the Experiment Stations in the 
several states and the various Bureaus in the United States 
Department of Agriculture, are willing to increase substantially 
their efforts to improve the yield and quality of canners’ crops 
and reduce the hazard from insect pests and diseases when these 
problems are properly brought to their attention, 

Under the auspices of the Raw Products Bureau, the U. S. 
Deprtment of Agriculture sent an exhibit, accompanied by a 
number of plant diseases specialists, to the convention at Louis- 
ville. The photographic enlargements, charts, and specimens 
dealing with sweet corn, beans, tomatoes, cucumbers, and rasp- 
berries illustrated some of the research work of the Department 
with these crops, and proved of direct interest and value to many 
canners. No less valuable, perhaps, was a conference of some 
fifteen men from the U. S. Department and the middle west 
Experiment Stations who are engaged in scientific research on 
canners’ crop improvement problems. 

The Raw Products Bureau was represented at the Iowa- 
Nebraska Canners Association meeting, and conferences were 
held on a number of lines of experimental work of special in- 
terest to canners in this section. Mncouragement from the Wash- 
ington office and from the Iowa-Nebraska Canners Association 
is proving a distinct stimulus in the efforts of the Iowa Experi- 
ment Station to meet the canners’ needs and to develop im- 
proved varieties of sweet corn, pumpkins, and other crops. 

During the late winter and spring, Mr. Woodbury spent 
several weeks on the Pacific Coast carrying on field studies 
on fruit and vegetable production problems, and establishing 
contacts between the canning industry and the University of 
California and the State Department of Agriculture. A number 
of conferences were held also with scientific men from U..S. 
Department of Agriculture stationed in California, the purpose 
being to promote study of canning crops. 

At the conclusion of the study on the Coast a memorandum 
was drawn up which was used as the basis for a number of 
specific recommendations to the Experiment Station and State 
Deparment of Agriculture by the Canners League, relating to 
enlargement of the ectivities along research lines on canning 
crops production problems. The memorandum covered in a spe- 
cific way improvement work needed with respect to tomatoes 
(varieties, yields, fertilizers, insect and disease control); aspar- 
agus improvement (breeding for increased yields, trials of Wash- 
ington strains, control of centipede, renewal of asparagus lands); 
spinach (seed stocks, disease control, and increased yields); 
peas (control of pea aphis, improvement of varieties, resistance 
to disease); apricots (control of brown rot); more intensive study 
of nematode problem in connection with both fruits and veg- 
etables; pruning of peach and apricot; orchard soil management, 
including use of fertilizers. 

Arrangements have been made by the Canners League for 
continuing and developing the contacts established. 

Meetings have also been held with the Ohio State Canners 
Committee on Co-operation with the Experiment Station and 
University; with the Committee of the Michigan Canners Asso- . 
ciation on Co-operation with the College; with the Committee 
of the New York State Canners Association on Agricultural 
Relations; with the Committee of the Illinois Canners Asso- 
ciation on Raw Products Research; and with the Committee of 
the Maine Canners Association on sweet corn improvement. In 
each case the Raw products Research Bureau has prepared a 
definite memorandum based on previous field studies, which has 
been used by the state organization as the basis for specific 
recommendations to the State Colleges and Experiment Stations. 
The institutions have welcomed this initiative on the part of 
the industry, and already results are to be seen in more cordial 
relations, better co-operation, increased understanding of the 
canners’ production problems, and an enlarged progress of work 
on canners’ crops. 

Special attention has been given to the possibility of eco- 
nomic control of aphis on peas. In co-operation with the Fed- 
eral Bureau of Entomology a national conference to devise more 
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comprehensive experiments an the control of this pest will be 
held in November. 

The decreasing yields of berries has been investigated and 
the trouble found to be due to certain obscure diseases which 
are often distributed through planting stock. The matter has 
been followed up actively with canners and with federal and 
state agencies in the important berry canning states. 

In July a meeting of blueberry canners and growers of 
Washington County, Maine, was attended at Machias. The in- 
terest of the Maine Experiment Station was enlisted in the 
problems of the blueberry canners, with the result that special 
assistants were detailed from the Station to make a study of 
possibilities of improvement in production methods. 

Field investigations of the Raw Products Bureau have in- 
cluded studies of bacterial blight or Stewart’s Disease of sweet 
corn; studies of bean diseases in Michigan; the work of the 
Indiana Experiment Station and U. S. Department of Agriculture 
on sweet corn diseases; fertilizer experiments on peas and sweet 
corn carried on co-operatively with the Soil Improvement Com- 
mittee of the National Fertilizer Association; work on sweet 
corn fertilizers, sweet corn breeding, and use of sweet clover 
in sweet corn rotations at the University of Illinois; muck soil 
fertilizer experiments on canning crops, including sweet corn, 
asparagus, and cabbage; studies of sweet corn seed production; 
and improvement of tomato yields in the Tri-State territory 
through field demonstraticns. 

Labeling.—Complying with the resolution adopted at Louis- 
ville, the chairman of each section has been asked to take up the 
matter of clearer and more intelligent labeling actively with 
its members and submit recommerdations. This should be fol- 
lowed up as vigorously as possible in the hope that real con- 
saructive recommendations may be adepted at Atlantic City. 


Further Suggestions For 1923. 


Activities of 1923 must be entirely dependent on the amount 
of revenue that the Association will receive. The general activi- 
ties are fairly well established by precedent, but can be con- 
siderably broadened as additional funds will permit. 

One important matter is a better understanding and rela- 
tionship between the canner and his banker. This subject is of 


such importance that it will be covered in a brief supplemental 
report. 
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The scope and effectiveness of the educational work should 
be increased by the establishment of a Home Economics Division 
which, if wisely officered, could bring the industry and the con- 
sumer into very much closer personal touch. This is covered 
in a memorandum already made to the proper committees. 

There should be a department devoted entirely to the med- 
ical profession and food officials, acquainting them with the 
findings of our scientific research and the safety of canned foods. 
This has also been covered in a special memorandum to the 
proper committee. 

The Raw Products Research Bureau has done much effective 
work but its limited personnel has prevented it from covering 
a far greater and more important field. If the personnel is not 
increased, the executives should be instructed as to what activi- 
ties should be undertaken. 

Another campaign should be made on the importance of 
intelligent cost accounting. The industry today is suffering from 
the fact that many canners do not know their -costs. 

Retail grocers should be kept informed of all developments 
regarding canned foods, and canners should come into more inti- 
mate touch with the person who is in daily contact with the con- 
sumers of their products. 

Visits of executives and field-men to the canners should be 
increased for the purpose of going over their cannery problems 
with them in a personal way. 

A bulletin on cannery sanitation should be published, based 
on the Association’s present regulations which have been found 
fully effective and generally approved by the National and State 
Food Officials. 

Leaflets or circulars should be published on all of the cannei 
products. 

Tentative definitions for standard grades, based on stand- 
ards published in Bulletin 8-1 should be adopted where official 
definitions are lacking. 

A general study should be made of the text-books and all 
mis-statements in reference to the canning industry corrected. 

Information, including photographs regarding the canning 
industry should be gathered. In this connection, it is of interest 
to note that the New York Times has recently requested per- 
mission to use photographs of the pineapple canning, not only 
in its photogravure section but in its syndicated associates 
as well. 
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__ A better understanding should be developed with newspaper 
editors and writers on the subject of canned foods. 

The annual Canned Foods Sale should be continued. 

The Laboratory personnel should be strengthened to balance 
the present organization. This will permit the publication of 
results already obtained and make it possible to give prompter 
service to members of the Association. It will then also be 
possible for the laboratory to resume its former practice of 
visiting the plants of members, carrying to them the results 
of investigations already made, and keeping the laboratory in- 
formed of the conditions and needs of the industry. 

A new series of tin plate studies should be begun, and if 
funds will permit the laboratory sheuld undertake an experi- 
mental study of the vitamin content of canned foods as compared 
with fresh foods. 

A booklet containing general information on canned foods 
should be issued to consumers. The caption for the hooklet: 
could be “What You Should Know About Canned Foods,” and 
the various chapters could embrace such subjects as “Care Taken 
in Canning Foods,” “Proper Processing,” “How to Open a Can,” 
“Sizes of Cans Best Suited to Households,” “Safety of Canned 
Foods,” “Vitamins in Canned Foods,” etc. The object of the 
book would be to give the housewife the fullest information 


regarding canned foods so that she could more intelligently select 
and use them.” 


Finance Committee Reports. 

President Moore, as Chairman of the Finance Committee, 
showed that the Association was in quite good financial condi- 
tion, having budget expenses to the balance of the year of about 
$30,000, with $70,000 yet to be collected. Their committee had 
held a meeting the night before, and after going over the records 
of the Association, which incidentally are audited every month 
by the American Audit Company, they had considered the budeet 
for the rest of the year and some of the things which the Asso- 
ciation should attempt, and the funds necessary for their accom- 
plishment. Among other things it was decided to reduce the 
membership dues to one-half cent per case flat, and it was keped 
that at the new low rate the membership would rapidly increase. 
The following recommendation were brought in: 

The Finance Committee of the National Canners’ Associa- 
tion recommends to the Board of Directors that a suitable by-law 
be prepared, fixing the dues for 1923 at one-half cent per case, 
and that the attorney for the Association be directed to draw 
this by-law which is hereby approved. 

The Finance Committee further recommends that, in addi- 
tion to the regular activities of the Association, the following 
work be seriously ¢onsidered by the Board of Directors as be- 
ing necessary for the welfare of the canning industry, having 
in mind, of course, that under no circumstances will this work 
be contemplated except as funds will permit. 

1ist—Trade slanders, covered by appropriation for 


2nd—Bureau to co-operate with physicians and 

38rd—Home Economics Bureau 9,500 
4th—Bulletin extension along scientific lines........ 5,000 
5th—Vitamin investigation and experiment........ 7,500 
6th—Raw Products 2,500 

7th—Popular bulletins | 

8th—Photo, publicity | 
$42,000 


This was unanimously adopted. 


The Report on Botulism. 

Chairman Henry Burden, of the Committee on Scieritific 
Research, prefaced the reading of his report ty saying that this 
was probably the most imvortant report ever made, and that 
the investigations he was :ibout to report upon had just teen com- 
pleted after nearly ten years of hard and expensive work. He 
gave the final report upon ptomaines, and the most comprehen- 
sive report made by any scientists upon botulinus. It would be 
difficult to see how anything could be more important to the can- 
ning industry than the results of these two authorative and ex- 
haustive studies into these food poisoning matters, for. they en- 
tirely exonerate canned foods from blame, give them, in fact, a 
bill of health that could not be better. 

The report itself was a scientific treatise more fit for a body 
of scientific students than for mere laymen, and it is to be 
printed and gotten into the hands of the medical profession. 
The following is but a brief summary of the report: 

The research has proved that all canned foods, whether 
prepared at home or in a large factory, are safe if heated for 
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the time that has been scienitfically determined. The need for 
guess-work has been eliminated. 

Many More Persons Killed by Lightning Than by Botulism. 
—From time to time assertions have been made as to the pre- 
valence of botulism, but using figures supplied by the California 
investigating authorities, the botulinus report declares: 

“During the year 1920 there were more than 97,000 deaths 
from tuberculosis in the United States, more than 3,000 from 
dysentery, over 1,700 caused by accidental poisoning by prod- 
ucts other than foods, nearly 5,000 from drowning and over 400 
persons killed. by lightning. When we compare these with the 
average annual death rate from botulism of less than 25, the 
position of botulism among the causes of death becomes in- 
significant. 

“If we accept for the sake of argument and without quali- 
fication the statement that a total of 29 outbreaks of botulism 
have been caused in the United States by commercially canned 
foods (an average of less than three outbreaks per year), the 
number is still relatively small in comparison with the total 
pack. We should bear in mind that during recent years the an- 
nual total pack of canned foods of the United States has been 
not far from 4,000,000,000 cans. There has therefore been less 
than one outbreak of botulism ascribed to commercially canned 
foods for every billion cans that have been packed since botulism 
has been recognized as a disease that might possibly be caused 
by canned foods.” 

Botulism Found in Soil Everywhere—Sausages were for- 
merly supposed to be the source of botulism, but it is now known 
that B. botulinus exists everywhere in nature and that its 
natural home is in the soil. Over 2,000 samples of soil and 
other agricultural products such as hay, husks, leaves and dis- 
carded material from fruits and vegetables from different parts 
of the United States were examined. A large number of 
samples were also examined from Alaska, Hawaii, Canada, 
Belgium, Holland, Denmark, England, Switzerland and China. 

It is found in the greatest abundance in soil that has never 
been cultivated, especially at high altitudes. The organism 
becomes less abundant as soil is cultivated and is found to the 
last extent in soils that have been subject to intensive cultiva- 
tion. Even in older cultivated regions, however, B. botulinus 
has not disappeared from, the soil. 

Heat Plays Important Part—The proper heating of food 
in canning kills the germ. It has long been known that the 
taxin of B, botulinus, which is the direct cause of illness, is 
destroyed by heating. When this toxin is in clear solution or 
thin broth it is only necessary to heat it for a few minutes to 
a temperature of about 175 degrees Fahrenheit to destroy it. 
However, when the toxin is in a food containing considerable 
solid matter especially when a considerable amount of toxin 
is present, long continued boiling is necessary to destroy it. 

The influence of heat was studied under all possible con- 
ditions. In securing data from which conclusions were drawn, 
something like 100,000 specimens were heated and studied in 
detail. 

Prevention of Botulism Now Possible—As a result of the 
general investigation it is recommended to safeguard against 
botulism that in addition to the proper heating there be a thor- 
ough washing of all products. Also that fresh and sound 
vegetables be used, and packed with the least delay. A system 
of coding should be adopted in every plant by which each 
can is so marked that it may be identified. There are also spe- 
cific recommendations regarding incubation, cooling and storage 
of canned products. 

Noted Scientists Co-Operate in Work—An idea of the mag- 
nitude of the investigation of the three universities may be 
gained when the various agencies and individuals participating 
are recounted. Co-operating in the work were the United 
States Public Health Service, which detailed Dr. J. C. Geiger 
to act as epidemiologist; Harvard Medical School of Boston, un- 
der the direction of Dr. M. J. Rosenau; Stanford University Med- 
ical School of San Francisco, under Dr. E. C. Dickson, Cali- 
fornia University Medical Department of San Francisco, under 
Dr. K. F. Meyer, and the National Canners’ Association Re- 
search Laboratory of Washington, D. C., under Dr. W. D. 
Bigelow: 

It all began years ago when for a long time the National 
Camners’ Association had cast about unsuccessfully to induce 
some Government department or medical school to investigate 
the subject of ptomaine poisoning. In “1916 the National Can- 
ners’ Association appealed to the National Research Council to 
organize an investigation of food poisoning along broad lines, 
the expenses of the investigation to be defrayed by the Asso- 
ciation. The National Research Council accepted this invi- 
tation and organized the investigation in the Department of 
Preventive Medicine and Hygiene at Harvard under Dr. Rosenau. 
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ing and wedging in transit and deliver them clean: 
unscratched and undented at destination. 


You will welcome H & D Canned Goods Boxes 
for their lower initial cost, their convenience in 
handling and the minimizing of storage space. 


Write today for our free “Canners Shipping Book”. 
Mention your sizes and we'll send quotations and 
free samples. No obligations for this service. 


THE HINDE & DAUCH PAPER CO. 


Member Canning Machinery 
& Supplies Assn. 
800 Water St. Sandusky, Ohio 


CANADIAN ADDRESS: TORONTO 
King St. Subway & Hanna Ave. 


THE 
INDIANA 
PULP 
FILLER 


This machine is especially adapted to the filling of 
number 10’s, its operation is ever exacting, and the 
waste by splashing is entirely eliminated. A canner’s 
most faithful servant. 


WES HAVE FOR SHIPMENT AT ONCE THE FOLLOW- 
ING EQUIPMENT: 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulper 

Indiana Pulper Finisher 
Indiana Pulper Filler 
Washer and Sorting Tables 
Spice Buckets, Solder 
Soldering Flux 

Indiana Chili Sauce Machines 


130-142 E. Georgia St., 


THE CANNING TRADE. 21 
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Indianapolis, Ind_ | 
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Harvard Contributes Important Part — This was in the 
spring of 1917 and the work was carried on for three years. 
During that period an average of more than twelve well- 
trained scientitic men devoted their entire time to the subject 
of food poisoning, with results which must prove a substantial 
contribution to the public health. This investigation included 
the systematic study of all known forms of food poisoning. Spe- 
cial attention was given to the so-called ptomaine poisoning and 
a substantial beginning was made of the study of botulism. This 


study was greatiy extended and was continued over an additional 
two years. 


Work of California Botulinus Commission—As a result of 
the outbreaks of botulism in the fall of 1919, it was decided 
to organize an intensive study of botulism on the Pacific Coast 
and bring to bear on the question all agencies that might pos- 
sibly contiibute to its solution. Funds for this investigation 
were provided by the National Canners Association, the Can- 
ners’ League of California and the California Olive Association. 
This investigation offered for the first time an opportunity for 
intensive collaborative study by a Federal department (U. S. 
Public Health Service), two of our great universities (California 
und Stanford), and the California State Department of Health. 


Co-Operation of Western Universities—At the Stanford 
University Medical School Dr. Dickson began the study of 
botulinus something like ten years ago when he was brought 
in contact with an outbreak that had occurred among the 
students there. He continued this investigation thereafter as 
far as his funds would permit and before the organization of 
the Botulinus Commission, had contributed many valuable ar- 
ticles of literature on the subject. In the investigations con- 
ducted by Dy. Dickson as a member of the Botulinus Commis- 
sion he has had the co-operation of at least six well-trained 
scientific workers and several laboratory helpers. 


Dr. K. F. Meyer, recognized as one of the leading au- 
thorities on botulism, had at the University of California the 
assistance of an average numbei of more than fifteen scientific 
workers and seven laboratory helpers, 


Arrangements were made last summer for the initiation 
of work on food poisoning in the University of Chicago under 
the direction of Dr. E. O. Jordan. Associated with Dr. Jordar 
are eight scientific workers, giving their full time to this in- 
vestigation. The Public Health Service detailed Dir. Geiger to 
work with Dr. Jordan. Among his other work, Dr. Geiger is in- 
vestigating alleged cases of food poisoning as they occur. 

The Research Laboratory of the National Canners’ Asso- 
ciation, under Dr. Bigelow, was instrumental in the organiza- 
tion of the various investigations mentioned above, and col- 
laborated actively throughout the progress of the work, 


i J. T. DOWLING 
PATENT ATTORNEY | 
° - - LABELS 
631 MUNSEY BUILDING 


[ TRADE MARKS 


BALTIMORE, MD. 0 
l SECOND NATIONAL BANK BUILDING, WASHINGTON, D. C. 
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Join Your Assocition. 
i Discussion then took place as to the possibility of increas- 
ing membership under this one-half cent per case plan, and all 
members were called upon tor an expression ot opinion as 


covering the section they represent. There was the utmost en- 
thusiaem over the fine showing made by the N. C. A. during 
the year and of the excellent work done by the Kesearch Com- 
mittee on botulism and other attacks upon the industry. Ali 
agreed that if the great body of the industry could be made to 
see the real condition of the Association and its possibilities 
there would be but tew canners remain outside. All pledged 
themselves to use their best efforts to acquaint their local can- 
ners with the work of the Association and to try to enlist them 
as members. To us, who were mere lookers-on at the meeting, 
it seemed that there was more real, intense earnestness about 
the prospects of the success of the N, C. A. than ever before 
shown, and we have attended every meeting of this board since 
its inception. These men see what the Association means to the 
industry, and while every single one of them lends it his undi- 
vided support, all seemed anxious to make others realize the 
tact, and.to wish to get numbers into the Association rather 
than the few, even if there had to be a sacrifice of income. We 
agree entirely with a number of the speakers: that if the out- 
side canners could get the same view of the work performed 
by the N. C. A. as these men on the inside, no campaign would 
be needed to get new members, for every canner, who knows 
he is alive, would fight to get in and have part in the good 
work, and come under the protection the Association affords. 
The Association is going on to greater heights and the wise can- 
ners will go along with it. It is financially solid and its work 
will be increased, despite the uncomplimentary attitude of many 
canners who want to “ride free.” 

Dr. W. D. Bigelow, to whom the credit for having inaugu- 
rated and brought to successful issue the study of the thermal 
death-point of iruits and vegetables, that all-important feature 
of canning, explained his researches in this matter. 

Dr. Woodbury, in charge of the Raw Products Research, 
explained that they had been able to persue many studies pre- 
viously begun in spite of the restricted budget, but that with 
a little more assistance a great deal more important work, look- 
ing to the improvement of crops and yields, and closer harmony 
between canners and growers, might easily be done, 

The need of a Home Economics Division was explained, This 
would furnish lecturers and printed matter to all the many 
societies and clubs seeking further information on canning and 
canned foods, and be a material assistance in the spread of 
canned foods knowledge. 


Statistics of Stocks On Hand. 


At this point Dr. Stewart of the Department of Commerce 
was introduced and asked if his department could assume charge 


CANNING MACHINERY EXCHANGE 


Canning Machinery Bought 
Canning Machinery Sold 
CANNERS SUPPLIES 

Marine Bank Bldg., 


Baltimore, Md. ; 


We carry large assortmento stock labels for Tomatoes, Corn, 4 
Apples, Pears, Purnpkin, etc. etc. 
Imprinted with Canner’s Brand and Firm Name. 
3 Days Service. Write for Samples and Prices. 
; H. GAMSE & BRO. GAMSE BLDG. BALTIMORE, MD. ua 
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HOUSE 


“We ] Our Label 


of Artistic erit for Commercial Value. 


Stecher Lithographic ©. 
Roochester, N'Y. 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 240 N. Ashland St., Chicago, U. S. A. 
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of collecting the statistics of canned foods on hand in whole- 


salers’, retailers’, as well as carners’, hands at given periods, and © 


he answered that if it could be shown that there was any hope 
of a fair degree of success in such work he would see what could 
be dene, but that he did not believe such statistics could be suc- 
cessfully compiled. He said his department had made the effort 
in other lines, but without success, and that they had to abandon 
it. He agreed as to the value and importance of it, if it could 
he done, but he evidently regarded the effort as useless. 

The board then went back into the consideration of an in- 
creased membership and it was finally moved and carried that 
a steering committee of five, to be appointed by the chair, be 
named to place the work of the N. C. A. before each local and 
State association. 

Standards For Tin Plate. 

Dr, Elwell of the Tin Plate and Containers Committee re- 
ported the work done, saying that there was no such thing as 
a standard weight or gauge of tin plate used in the making of 
food cans; that the canners were compelled to buy their cans 
without guarantee or intimation as to the quality of plate used, 
and that especially so far as No.-10 cans were concerned this 
worked a grave hardship upon the industry. He urged that 
the Bureau of Standards, of the Government, be requested to 
take up this matter and if possible set a standard for the plate 
used. A long discussion and swapping of experiences over this 
matter took place; Dr. Bigelow gave an interesting description 
of how tin plates are made, and it was finally decided to con- 
tinue the committee with instructions to recommend to the 
United States Standards Committee that it recommend defi- 
nite standards for tin piate to be used in making packers’ cans. 


Canned Foods Week, 
Mr. Roy Clark, chairman of Canned Foods Week—which. 
incidentally has been restored as the name for this annual 
event, after a threatened re-baptism under the name “Sale”—- 
reported the utmost enthusiasm on the part of wholesalers, re- 
tailers and others and that it now remains for the canners 
to show some life in the promotion of their own industry. He 
explained that at a meeting of the cornmittee it was found that 
there are approximately 3000 “lines” of canning machinery 
in the country, and it was thought that ccntributions from can- 
ners should be based upon a minimum of—not less than—$10 ver 
line with as much more as the canner might feel that such 
an effort was worth. About a quarter of a million dollars were 
spent last Canned Foods Week, and it is hoped a half million 
may be expended this time in promoting the consumption of 
canned foods. 
Old Pledges to he Collected. 
Mr. W. R. Roach, chairman of the Re-Financing Committee, 
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in charge of clearing up the old debts due to the advertising 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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and inspection plan, explained what had been done and called 
upon Mr. Fromm, who reported in detail. It would seem that 
a number of signers are under the impression that they do not 
hav to live up to their agreements. Every possible effort has 
been made to make them see the error of their thinking, but 
where this has failed the accounts have been turned over to 
the Association counsel, Judge Covington and partners, and 
the cases are to be pushed vigerously to a conclusion. They 
are just beginning on these. The money is needed to redeem 
the loans and pledges of machinery and supply men and can- 


ners and they have reported to the legal process only as the 
last resort. 


Percentage Allowance Instead of Swell Guarantee. 


Secretary Gorrell told the Board that the Government was 
determined to stop the return of swelled canned foods, and 
said that the jobbers’ associations were uniformly demanding 
a discount of 4% of 1% in lieu of the usual swell claim. He 
reported very meager returns from his questionnaire and urged 
a greater attention to his request. He must have this definite 
information in hand in order to properly protect the canners. 
Another letter is to be sent all canners and they are to be urged 
to send in a statement of their swell claims over a period of 
ten years or such time as they can definitely report upon. 
The general opinion was that % of 1% was outrageously high, 
but others thought that considering the freedom from claims, 
numerous letters and hard-feelings, it was worthwhile even if 
entirely too high. It developed, however, that at least one large 
buyer accepted this % of 1% and then put in claims for every- 
thing above that and boasted that he had made $2,000 on the 
plan. This is not at all in keeping with the agreement and 
no canner should submit to such claims. It is recognized that 
there must be a limit and it was thought that up to 10% should 
be named. But there was a very decided sentiment towards 
doing away entirely with the swell claims or guarantee on the 
goods. It was said the goods should be sold, as are most other 
goods, free on board, no claims allowed after ten days. Some 
of the biggest men in the business are advocating this and it 
is the right principle. Guaranteeing the goods for six months 
or longer belongs to the Nineteenth Century when there was 
reasonable grounds for doubt as to the keeping quality of 
canned feods; but it is wholly out of place today. It should 
be done away with and now that the Government intends to 
stop the return of the alleged spoiled goods the canners must 
protect themselves. 

The discussion prolonged the meeting until near midnight. 
and the few remaining matters were rapidly disposed of, and 
the board adjourned. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE— 


2—New glass lined Pfaudler horizontal cooking tanks with 
agitators, capacity approximately 600 gallons, 
2—Used glass lined Pfaudler horizontal cooking tanks, with 
agitators, capacity approximately 600 gallons. 
1—Boss Chopper No. 514, 36-inch Bowl. 
1—Steichert Chopper, 24-inch Bowl. 
1—Copper Kettle, capacity 175 gallons. 
1—Copper Dump Kettle, capacity 40 gallons. 
The Lippincott Co., Cincinnati, Ohio. 


FOR SALE—Three Bliss 11914 Automatic Strip 
Feed Press; guaranteed in A-1 condition; reasonable 
price. Address Box A-1000, care The Canning Trade. 


FOR SALE—Two new Visco Filling Machines, adapted for filling 
heavy viscuous products. Price $1,000.00 each. Address Carnation 
Milk Products Co., Consumers Bldg , Chicago, III. 


FOR SALE—One three-car Oyster Steaming Box 
(24 ft.). Also, cars to fit same. Apply W. H. Killian 
Co., Baltimore, Md. 


FOR SALE— Fuchs & Lang heavy type, Rutherford 
Rotary Metal Decorating Press. In use only few months. 
’ Guaranteed in good working order. Address Box A-1004 
care of The Canning Tarde. 


FOR SALE—Ten (10) three tier double bail pro- 
cess erates. One (1) standard (Baker Pattern) hori- 
zontal steam chest with single door, including tracks, 
size 10 ft. long, 32 inches high and 28 inches wide, 
inside measurements. One (1) 25 ft. (3 car) standard 
Zastrow steam box. 

All the above in good condition. Address Canning 
Machinery Exchange, Marine Bank Bldg., Baltimore, 
Maryland. 


Machinery— Wanted 


CANNING MACHINERY 


FRUITS~- VEGETABLES: FISH-:Etc. 


A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager, 1618 Linden Avenue. 


WANTED—One complete line of Pea Machinery 
for No. 2 cans. Must be in perfect shape. Bozeman 
Canning Co., Bozeman, Mont. 


WANTED—First class machinery from a plant discon- 


tinuing the canning of peaches. Address with full details 
Box A-1003 % The Canning Trade. 


WANTED—Used automatic compound applying 
machine with dryer, for Can Factory use. Must be 
modern machine in good working condition. Give com- 
plete description and price to Box A-1005, care of The 
Canning Trade, Baltimore, Md. 


For Sale—Factories | 


FOR SALE—Well located cannery property at 
Seaford, Del. Located on the Nanticoke River, with 
420 feet water frontage. Also has R. R. siding. About 
5 acres of land. The plant is fully equipped to pack 
peas, tomatoes and sweet potatoes. On account of the 
excellent location this plant could be used for most any 
kind of manufacturing. Satisfactory reason for sell- 
ing. Apply to E. C. Ross, Seaford, Del. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—Man experienced in packing Baked Beans. 
Address Watervale Packing Co., Belair, Md. 


WANTED—Would liketo hear from capable canning factory 
superintendent, thoroughly experienced in the packing of Sweet 
Potatoes, Baked Beans, Kraut, Pickles, Preserves, etc. Write fully. 
Address Box B-1002 % THE CANNING TRADE. 


WANTED—Experienced foreman to take charge of making 
five-gallon square cans, coffee cans and grease cans in generat 
line plant, Pittsburgh district. No one but; an experience | 
man need apply. Address Box B-998, care of The Canning 
Trade. 
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WANTED—Production superintendent for new food prod- 
ucts factory. One who is qualified to produce according to 
formulae of owners mayonnaise, plum pudding, chicken and 
other meat products in tin and glass; who has experience with 
the necessary machinery and can set up a factory. Yearly 
position in Maryland. Address Box B-997 care of The Can- 
ning Trade. 
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WANTED—A position as superintendent processor, or as 


a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 


furnish references. Address 612 East Grand River Street, 
Clinton Mo. 


WANTED—FExperienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—-Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B-1006, care of The Canning Trade. 


WANTED—Position as Superintendent Processor, or to help 
build canning factory and install machinery; have had several 
years’ experience processing fruits and vegetables; can furnish 
good references. Address Box B-1007, care The Canning Trade. 


SITUATION WANTED—Capable Salesman and Buyer, with 
managerial and executive ability, desires position with up-to-date 
concern, where proven ability will be appreciated. Have had 
years of experience in food line, also supervising brokers and 
salesmen covering the wholesale and retail trade. Best of ref- 
erences. Address Box B-993, care of The Canning Trade. 


PINEAPPLES 


Parties owning large tract of very fertile land 
located in Santo Domingo, especially desirable 
for growing pineapples on large scale, would 
like to get in touch with people so situated 
that they could develop same; including grow- 
ing of pineapples, canning and marketing. 


Address 


Pineapples 


care of ‘‘The Canning Trade.’ 


CAN END SWEATING MACHINE 


STEVENSON & CO., Inc. 601-7 S.Caroline St, BALTIMORE, MD. 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


his machine is suitable for sweating 
7 either double seamed or squeezed 
ends of cans, and the class of work 


cannot be equaled by any other method and 
the saving of solder is considerable. 


One set (2) of burners is required for 
each size can and two machines are re- 
quired for a capacity of 4200 cans per day 
of (8) hours. Will take cans up to and in- 
Cluding 944“ round, square or irregular. 
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Leonard’s 
The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


oo 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - - = BALTIMORE, MD. 


oo 


Automatic Can Making Machinery 
BALTIMORE, MD. 


ceo 


CANNERS’ SEEDS 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
scattered throughout America and our corps of expert field men, we are 
in a position second to none to produce Seeds ofthe highest quality at 


minimum cost, 
CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Y. 


| THE 1922 DIRECTORY OF CANNERS 
| Is Ready 


A list of the canners of the United States, compiled by the National Canners’ } 
Association, from Statistical Reports and such other reliable data. 13th Edition. a 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
fosters, mac inery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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——CAN PRICES— 


The Sinclair-Scott Co., 
Baltimore, Md. 


Manutacturers or 

PULP Machines and Pulp Finishing 
Machines for Tomato Canners 
and Catsup Makers. 


American Can Company 


“Perfection” Power Cranes. 
Peach Paring Machines. 
Pea Graders. 

Pea Hullers. 
Friction Clutch Pulleys. 


Write our district offices for packers’ 
can prices. 


THE AMERICAN CAN CO. 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. ' 
Continental Can Company, Inc. 


2639 Boston Street Baltimore, Md. 
WORKS will quote prices on Cans upon 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. application. 
BALTIMORE MARYLAND 


Fidelity Can Company 


Baltimore, Md. 


Prices Quoted on Request 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 
general market at this date. 
Baltimore figures corrected by these Brokers: ({) Thos. J. M eehan & Co. (+) Jos. Zoller & Co., Inc. (§) Wm. C. West & Co, 
New York prices corrected by our special Correspondent. 


(*) H. H. Taylor & Son. 


Canned Vegetables 


ASPARAGUS*— (California) 


White Mammoth, No. 2% 
White Mammoth, Peeled, No. 
Green Mammoth, No. 2% 
White, Large, No. 2% 

White, Large, Peeled, No. 2%": 
Green, Large, No. 2 

White, Medium, No, 2 

Green, Medium, No. 2 

Green, Sm 

Tips, White, ee, No. 2% 
Tips, White, Round, No. 

Tipe, Green, Square, No. 

Tips, Green, Round, No. 214 


BAKED BEANSt 


Plain, No. 1 
In Sauce, 
Plain, No. 2 
In Sauce, 
Plain, No, 3 
In Sauce, 


BEANSt 


String, Standard Green, No. 2..... 
String, Standard Green, No 10.. 
String, Standard Cut 2. 
Stringless, Standard, No. 
Stringless, Standard, No, 19... 
White Wax, Standard, No 2. 
White Wax, Standard, No. 10. 


Limas, Standards, a. 

Limas, Soaked, 

Red Kidney, Standard: No. 2. 
BEETSt 

Standard, Whole, No, 2........... 

Large, Whole, ait 

Cut, No 3 


Shoepeg, 
Ex. Std. Scone, No. ‘£.0.b. 
Fancy Shoepeg, f.o.b. Balto 
Std. Maine Style, No. 2, Balto.. 
Std. Maine Style, No. 2, f.o.b, Co.. 
. Ex, Std. Maine Style, No. 2..... 
Ext. Std. Me. Style, No. 2, f.0.b. Bai, 
Extra, No. 2, f.o.b. County 
Extra Standard Western, No. 2.... 
Standard Western, No. 2 


Standard, Split, No. 3.. 
Standard, Split, No. 10 
MIXED VEGETABLES FOR 


12 Kinds, No, 10 


OKRA AND 


Standard: Ma. Bs. 
Standand, 
PEAS;— 

No. 1 Sieve, 2s, f.o.b factory 
f.o b. Baltimore. . 
No. 2 Sieve, 2s, f.e.b. factory. . 
o.b. Baltimore. . 
No. 3 Sieve, 2s. f.0.b. factory. . 
f.o.b. Baltimore. . 
No 4 Sieve, 2s, factory. . 
f.o.b. Baltimore. - 
No. 5 Sieve, 2s, f.o.b. factory. . 
Seconds, 2s 
E. J. Standards, 1's, No, 4 Slows... 
E. J. Sifted, 1’s, No. 8 Sieve 
EK. J. Ex. Sifted. 1’s, No. 2 Sieve.... 
Fancy Petit Pois,, 1’s 


Standard, No. 
Standard, No. 10 
Squash, No. 8 

Squash. 


Standard, 
Standard, 
Standard, 
Standard, 


Standard, 
Standard, 
Standard, 


1.05 


Out 


CANNED PRICES—Continued 
Standard, No 
California, No. Coast... 
California No. 
TF. 0. B: Factory basis. 
SUCCOTASHi 


Green Beans, No. 2..... svanes 

With Dry Beans, No. 2 

Maine, No. 2....... 
New York State........... © 


SWEET POTATOES} 


Standard, No. 2 ° 
Standard, No 3, f.o.b. Baltimore... 
Standard, No, 3, f.o.b. County..... 
Standard, No. 9, f.o.b.. 
Standard. No. 10, f.0.b.. County. ae 


TOMATOES{ 
Fancy, No. 10, f.o.b. Baltimore. . 
Jersey, No. 10, f.o.b. Factory 
Standard, No. 10, f.o.b, Baltimore. . 
Standard, No. 10, f. o.b. County... 
Sanitary 3s, 5% in, cans 
Jersey, No, 3, f.o.b, 
Ex, Standard No. 3, ws 
Standard, No. 3, f.o.b. Baltimore. . 
Standard, No. 3, f.o.b. County. . 
Seconds, No. 3, f.o.b. Baltimore... 
Standard 2s, f.o.b. Baltimore 
Standard. No. 2, f.o.b. County 
Seconds, No. 2, f.o.b, Baltimore. . 
Standard 9s, f.o.b. Baltimore 
Standard ls, Baltimore 
California 2%s . 
California 10s 


TOMATO PULPt 


Standard, No. 10....... 
Standard, No. 
Standard, No. 


Canned Fruits 


APPLES} 


10 
Michigan, No. 10 
New York, No. 10.. 


Maryland, No. 3, f. 
Pennsylvania, No. 10, f.o.b. Balto. . 
Maryland, No. 10, f.o.b. Balto..... 


APRICOTS 
California Choice, No. 2% 
BLACKBERRIES§ 


Standard, No 
Standard, No. 
Standard, No. 
Standard, No. 
Standard, No. 


BLUEBERRIES 


Seconds,” Red, is 
Seconds, White ees 
Standard, Red, Water, No. 2 
Standard, White, Syrup, No. 2 
Extra 3. 


GOOSEBERRIES§ 


Standard. 
Standard, No. 10 


California Standard, No. 2%. & 
California Choice, No. 2%, L 


Extra Sliced Yellow, 
Standard White, No. 

Standard Yellow, 

Extra Standard Yellow- Ne 
Seconds, White, No. 2 

Seconds, Yellow, No, 
Standards, White. No. 
Standards, Yellow, No 

Extra Standard White, No. ecient 
Extra Standard Yellow, No. 8..... 
Selected Yellow, No. 
Sevonds, White, No. 8............. 


ed, 
Pies, Peeled, No. 


CANNED FRUITS—Continued 


2, in Water 
No 2, 
Extra Standards, No. 2 
Seconds, No. 3, Ba Water 
Standards, No. 
Standards, No 3 
Extra Standards, "No. 8, in Syrup. 


PINEAPPLE* 
Bahama Sliced, = No. 


Hawaii 

Hawaii 

Hawaii SI No. 2. 
Hawaii Sliced, Standard, No. 
Hawaii Grated, Extra, No. 2.. 
Hawaii Grated Standard, No i. 
Shredded, agg No. 10 
Crushed Extra, No. 10 


Black, Water, No. 
Black, Syrup, Noi 


RASPBERRIES§ 
Black, ~ 


Red, Syrup. No. 
Red, Water, No 


STRAWBERRIES§ 
Extra Standard, Syrup, No. 2...... 
ed, No. 2. 


iassSss SSS 


Standard, Water, No, 10. 


Canned Fish 
HERRING ROE* 
Standard, No, 


LOBSTER* 
Flats, 1 Ib., case 4 doz 
Flats, % lb, case 4 doz 
Flats, Ib 


SALMON* 


Red Alaska, Tall, No 1 B 
Red Alaska, Flat, No. %4.......... 


Columbia, Tall, No. 1.. 
Columbia, Flat. No. 
Columbia, Flat, No. %4.. 
Chums, Talls ...... 
Medium Red, Talls:........ nate 


SHRIMPS 
Wet or Dry, No i 
Wet or Dry, No. 


per Case 


F. O. B, Eastport, Me., 1921 po. 
% Oil 


% Mustard, Keyless 
34 Mustard. Keyless 
California, per case 


Oil, 
Seal. 
TUNA FISH— 
California, %s ..... —White, 
California, %s 
California, 1s 
California, %s, Blue 
aliforn 
California, 1s. Striped 


Balto. N. Y. Balto. N.Y. 
3.50 3.60 Que 
3.75 8.50 95 1.10 4:20 8.65 
525 16.00 Eastern Pie, Water, No. 2......... Out .... 
5.25 5. Eastern Pie, Water, No. 10........ Out .... 
80 95 1.55 Out PLUMSt 
91.75 
1-10 $1.25 2.40 
Std. Evergreen, No, 2, f.o.b. Balto. .82% { .90 Extra, Preserved, No. 41.25 
1.15 Out 4.50 Out 
85 .90 4.50 4.00 
1.10 Out 
90 2, 150 $1.50 | Standards: 
ur Pitted Red 10s, No. 2........ 9.50 11.00 
ut $1.30 1.60 1.40 
2.00 91.25 cece 2.90 = 
1.75 $2.00 9.00 
N 
SPINACH ies, Unpeel 1.25 1.20 
140 1.55 2.00 Out : 
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A Study of Sweet-Potato Varieties, 
with special reference to their 
canning quality. 


By C. A. MAGOON and C. W. CULPEPPER 
Office of Horticultural and Pomological Investigations. 


(Continued fro last week.) 


Yellow Strasburg. Vines large and vigorous, long, creep- 
ing, 6 to 15 feet. Roots medium to large in size, ovoid or 
globular in shape, fairly smooth and regular or quite irregular. 
Yields, very heavy, heaviest of varieties under study, Color 
of skin cream buff. Color of flesh, uniformly massicot yel- 
low, Cortex, straw yellow. Peeling quality, fair, Color of 
cooked potata empire yellow to apricot yellow. Consistency 
of freshly dug potatoes, very firm. Consistency after curing 
and storage, firm. Tendency to darken, little, Canning qual- 


ity, good. 
Yellow “Yam.” Vines low and slender, long creeping, 6 
to 12 feet. Roots medium in size, fusiform in shape, low 


veins, regular. Yields, medium to heavy. Color of skin, cream 
buff. Color of flesh, nearly uniform ivory yellow with occa- 
sional flecks of flesh color in the cortex. Peeling quality, 
good. Color of cooked potato, apricot yellow to light orange 
yellow, Consistency of freshly dug potatoes, firm. Consist- 
ency after curing and storage, medium soft. Tendency to 
darker, little. Canning quality, fair. 


No, 10412. Vines vigorous, long, spreading Roots me- 
dium to very large, somewhat ribbed, fairly smooth. Yields, 
medium to heavy. Color of skin, dark vinaceous. Color of 
flesh, uniform straw yellow. Peeling quality, fair, Color of 
cooked potato, empire yellow to apricot yellow, Consistency 
of freshly dug potatoes, firm. Consistency after curing and 
storage, medium firm. Tendency to darken, very pronounced, 
Canning quality, fair. 

No. 10650. Vines vigorous, long, spreading. Roots me- 
dium to very large, fusiform to globular in shape, ribbed, 
and irregular. Yields, medium heavy. Color of skin, dark 
vinaceous to slightly lighter shade, irregular. Color of flesh, 
uniform straw yellow. Peeling quality good. Color of cooked 
potato, empire yellow to apricot yellow. Consistency of fresh- 
ly dug potatoes, firm. Consistency after curing and storage, 


medium firm, Tendency to darken, pronounced. Canning 
quality, fair. 
No. 11284. Vines vigorous, long, spreading. Roots me- 


dium to large in size, irregular, ribbed, 
of skin, dark vinaceous Color of flesh, fairly uniform straw 
yellow. Peeling quality, fair. Color of cooked potato, em- 
pire yellow. Consistency of freshly dug potatoes, firm. Con- 
sistency after curing and storage, medium firm. Tendency to 
darken, pronounced. Canning quality, fair. 


No. 11285, Vines vigorous, spreading. 
to very large, irregular, ribbed. 
or of skin, cream color, 
ing quality, fair. 


Yields light. Color 


Roots medium 
Yields, medium heavy. Col- 
Color of flesh, straw yellow. Peel- 
Color of cooked potato, empire yellow to 
apricot yellow. Consistency of freshly dug potatoes, firm to 
medium. Consistency after curing and storage, medium soft, 
Tendency to darken, pronounced. Canning quality, poor. 

No 12686, Vines medium vigorous, long, low, spreading. 
Roots medium to large, irregular. Color of flesh, uniform 
straw yellow. Peeling quality, fair. Color of cooked potato, 
empire yellow to apricot yellow, Consistency of freshly dug 
potatoes, firm to medium firm. Consistency after curing and 
storage, soft. Tendency to darken, pronounced. Canning 
quality, fair, 

No. 39833. Vines vigorous, stalky, somewhat bunchy. 
Roots medium to very large in size, elongated, irregular, 
Yields, medium heavy. Color of skin, light buff. Color of 
flesh, baryta yellow. Peeling quality, good. Color of cooked 
potato, empire yellow, Consistency of freshly dug potatoes, 
firm to medium firm. Consistency after curing and storage, 


soft. Tendency to darken, very pronounced. Canning qual- 
ity fair. 
No, 49711. Vines vigorous, spreading. Roots medium 


to large, fusiform in shape, smooth. 
Peeling quality, fair. 


Yields, medium heavy. 
Color of skin, light buff. Color of flesh, 
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baryta yellow. Color of cooked potato, empire yellow to apri- 
cot yellow, Consistency of freshly dug potatoes, firm to me- 
dium firm. Consistency after curing and storage, medium 
firm. Tendency to darken, pronounced, Canning quality fair, 


SUMMARY, 


1. In the comparative tests of the canning qualities of 
sweet potato varieties and strains grown at the Arlington KEx- 
perimental Farm the Gold Skin was awarded first place for 
two consecutive seasons by the committee judging the quality 
of the product. Of the other varieties the Yellow Jersey, 
Early Red Carolina and Big-Stem Jersey represent the best 
of the dry firm types; the Dooley, Porto Rico, Nancy Hall, 
Mullihan, and Vineless Pumpkin ‘‘yam”’ the deep-colored moist 
group; and the Belmont, Miles, and Yellow Strasburg the 
lighter fleshed medium moist type. 


2. In determining the value of any variety for canning 
purposes there are many things to be considered, such as size, 
shape, ease of peeling, and yield per acre. Several varieties 
that are satisfactory on these points vary greatly in firmness, 
color, sweetness, and flavor. The final choice depends upon 
what is desired in the finished product. The Porto Rico, 
Dooley, and Vineless Pumpkin ‘‘Yam”’ are deep-colored sweet 
varieties, but they have a tendency to become very soft in 
storage. The Triumph, Miles and Southern Queen are light 
colored, but become soft to medium soft in storage, The 
Big-Stem Jersey, Early Red Carolina, and Yellow Jersey are 
intermediate in color and yield the firmest product of any of 
the varieties. Almost every combination of qualities is found 
in some variety. 


Certain changes take place after digging which alter 
greatly the firmness, flavor, and sweetness of the canned prod- 
uct. The varieties differ in the degree of change in each of 
these characters. This behavior greatly aids in choosing the 
type of product that the market demands, The home canner 


will find something desirable whatever may be his particular 
preference. 


3. In these test material from each of the varities has 
been canned as nearly whole as possible and also after passing 
through a food grinder in order to obtain a uniform product. 
The ground material, commonly known as “‘pie stock,” is more 
uniform in color and texture and is equally as attractive. Iv 
is suitable for making pies, puddings, etc,, and the firmer 
varieties may even be sliced and used in other ways. The 
material canned as whole potatoes retains to a greater degree 
the original form and shape of the potatoes, which seems to be 
the only possible advantage to the housewife. For the canner 
packing whole may have a silght advantage in that the meth- 
od is simpler, but canning as pie stock utilizes the entire crop, 
large potatoes as well as small. 

4. The principal difficulty in canning sweet potatoes is 
due to the tendency of the cooked potato to darken on ex- 
posure to the air, When it is cooked in steam so ag to ex- 
clude the air it assumes a clear bright color. On cooling in 
the air a darkening occurs, which is more marked in some 
varieties than in others. This discoloration disappears on re- 
heating in steam, but reappears on exposure to air. Metallic 
iron and iron salts accelerate and intensify this discoloration, 
and when large quantities are present and the material is ex- 
posed to the air for a considerable time it becomes black and 
the original brightness is not regained by reheating. 


In canning sweet potatoes if the air or oxygen is not ex- 
cluded the mass darkens, the metal of the container is acted 
upon, and the material in time becomes black, If the air or 
oxygen is excluded the material remains bright. Filling the 
can at a temperature of 80 degrees C. or above and sealing 
at once effect this more easily and completely than filling the 
can cold and then exhausting in the usual way. If the can 
is opened immediately after processing there is a slight ten- 
dency to darken on exposure to the air, but this tendency 
slowly disappears in storage. In these tests material kept in 
cans for one year showed no tendency to darken on exposure 
to the air, 


5. The physical character of sweet potatoes is such that 
the penetration of heat into the mass is very slow. This so 
affects the length of the processing necessary to sterilize the 
product that the material should be filled into the can hot, 
sealed at a temperature not below 70 degrees C., and pro- 
cessed immediately. If it becomes necessary to delay the 
work, the cans should be kept at the sealing temperature until 
they can be processed, The rate at which heat penetrates the 
ean varies but little among the different varieties, and for 
practical purposes the variation is negligible. 
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6. The sweet potato has a high' sugar content; hence 
its flavor and quality are easily injured by long cooking at 
high temperatures. The time and temperature of processing. 
therefore, must be carefully adjusted. 

7, The plasticity of the sweet potato after cooking is 
due to the nature of its carbohydrate content. The potatoes 
which remain firm after cooking contain a high percentage of 
starch, while those which become soft have a low percentage 
of starch, but a comparatively high percentage of dextrin. 
During canning, storage and cooking the starch is transformed 
into sugar, dextrin, and probably all the intermediate products 
the proportions in which they are formed varying with the 
method of handling and with different varieties. Changes in 
plasticity are due to these transformations, which affect the 
ratio of starch to moisture. 

8, The essential points in the canning of sweet potatoes 
are: 

(a) Steaming for a sufficient length of time to make peel- 
ing rapid and easy and to cook the potato. 

(b) Handling so as to expose the cooked material to the 
air for the minimum time possible. 

(c) Packing the cans as full as convenient in order to 
eliminate oxygen and prevent darkening. 


(d) Filling the can with material as hot as possible, not 


below 70 degrees C., in order to exclude oxygen and shorten 
the processing period required, 

(e) Avoiding bringing the material into contact with iron 
or iron compounds. 

(f) Processing’ the material the minimum length of 
time necessary to insure its safe preservation. 


CANNING MACHINERY 
FRUITS- VEGETABLES: FISH 
A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


THE CANNING TRADE. 


IN MEMORIAM. 


Stephen Pittis Ryder 
WHEREAS, 


The Directors of the Canning Machinery and Supplies Asso- 
ciation have learned with sorrow of the death of Stephen Pittis 


Ryder, youngest son of our beloved and respected associate, 
S. M. Ryder: 


Those of us who were privileged to know Stephen Ryder 
held him in the highest esteem for his sincere and manly quali- 
ties of character: 


BE IT RESOLVED: 


That the Association extend to the family of Stephen P. 
Ryder their deep and heartfelt sympathy: 


FURTHER: 
That this resolution be spread upon the minutes of the Asso- 
ciation, and that it be published in the trade papers. 
F. G. DICKERSON 


Inasmuch, As the Canning Mchinery and Supplies Asso- 
ciation have learned with profound regret of the death of Mr. 


F. G. Dickerson, for many. years an honored member of our 
Association: 


AND WHEREAS, 
The members of our Association feel his: loss most keenly: 
BE IT RESOLVED: 


That the Directors of this Association extend to the family 
of the deceased their deerest sympathy. 


FURTHER: 


That this resolution be spread upon the minutes of our Asso- 
ciation, and that it be published in each of the trade papers. 


RESOLUTION COMMITTEE 
CANNING MACHINERY & SUPPLIES ASSOCIATION 


G. H. Kellogg, Chairman. 


country prove all that we claim for this machine. 
hard and continual usage during the rush of the season. 


delays in the pack. 


that it is seldom idle. 


syups, honey, etc. 


THE KARL KIEFER MACHINE COMPANY 
CINCINNATI, OHIO. 


KARL KIEFER 
PISTON TYPE VISCO 


Years of service in preserve plants throughout the 
It’s a machine you can rely on to stand up under 


No break-downs and repairs to cause expensive 


Its accuracy and cleanliness are permanent. 


It can be used to fill so many different products 


Fills preserves, jelly, jam, mustard, salad dressing, 


on 
} 
= | 
— | 
—S - | 
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fine thing 


about our 


to attract the § 
eye and sell § 


The United States Printing 
and Lithograph Company 


439 Cross Street, Baltimore 
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Wayside 


Observations 


Speaking of “Weeks”. 

Baltimore is about to celebrate “Baltimore Week,” one of 
the purposes of which is to “change the internal knocker into 
an external booster for Baltimore.” 

Two detestable words: 

(a) Knocker.. 
(b) Booster. 


This “week” business seems a silly and meaningless thing. 
It isn’t with the desire to perpetrate a pun that I say that most 
of these “weeks” whether municipal or commercial or industrial 
or what not are conceived in “weakness.” 


It wasn’t so in olden days. Who, for instance, ever heard 
tell of a “Drink a seidel of beer week.”” But nowadays there is 
a week for practically everything; and so common has become 
the practice of dedicating a week to this, that, and the other- 
thing, that the people are dismissing attention to them—are 
getting to be generally sick and tired of them. 

Besides they’re terribly provincial. 

Even canned foods have had their week, and are to have 
still another. 


Dear me! 


_, As advertising its a cheap sort, and like all cheap adver- 
tising, its net effect is hardly worth-while. 

“flat an apple a day, keeps the doctor away.” 

That’s talking sense. 


Very succinctly it dees two important things—it advertises 
the apple and it advertises the thing that the apple will do, 
that it keeps the doctor away. ; 

Run the whole gamut of advertising ard you'll find no 
more sparkling gem than that— 

“Eat an apple a day, keeps the doctor away.” 

That’s what the people want to know about cinned foods-— 
they want to know what they’re good for. 

Which brings to mind what the sauer kraut fellows did, 
and how they increased sauer kraut in the public esteem by 
doing it. 

And also what some tomato fellow in the west is now 
doing to make fplebeian canned tomatoes the sine qua non of 
our lives and our living. 

The trouble with most of these weeks is that they come into 
our lives “scarce half made up:” 


Take this “Baltimore Week” that comes to convert the 
“internal knocker” (whatever that means) “into an external 
booster” which is plain enough. 


’*Tain’t like the old days. 

We work quicker in these days, but not so effectively as in 
the old days when we worked slower and much more pains- 
takingly. 

Perhaps there are thousands of persons in Baltimore who 
have no idea of what “Baltimore Week” is all about, or, at best, 
only a hazy idea; and yet it is now fairly on top of us. 

f you must have a “week” make sure that you let the 
people into the secret;. you must advertise it. 

It is even so with “Canned Foods Week”—~you can’t possibly 
get anything out of it unless you put something into it; and 
if you put something into it you'll get something out of it; and 
the more you put into it the more you'll get out of it. 

I got pretty far afield, didn’t I. 

I meant to talk about the pea pack for the past season. 
Gee, whillikins! 13,042,000 cases. 

Towards which impressive total, Wisconsin contributed be- 
tween 50 per cent. and 55 per cent. Wisconsin is becoming right 
smart of a pea-producing state. 

Following Wisconsin, with 7,042,000 cases is “little old 
New York State” with 2,137,000 cases. Wisconsin and New York 
produced about 70 per cent. of all the canned peas produced in 
the United States during the past season. 

The remaining 30 per cent, was contributed by Michigan, 
Indiana, Maryland, Ohio, Delaware, New Jersey, Utah, Cali- 
fornia, Illinois and “all other states” which is more work for 
the mathematicians. 

Oh, yes, it is 3 cans per capita. 
And remember this, that— 
“A seidel a day, keeps the blues away.” 


we 
4 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Antomatic ‘anmaking Machinery. See Can- 
makers’ Machinery. 
BARRELS, KEGS, Ete, 
Chickasaw Cooperage Co., Memphis, Tenn. 
BASKETS (wire), scalding, picking, etc. 
K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 


La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Beau Seed. 

Belting. See Power Plant Equipment. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., im, N. J. 

Co., Silver Creek, N. Y. 
K. Robins & Co., Bel timore. 

pressure. ‘See Pumps. 


AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
biw, Renneburg & Sons Co., Baltimore. 

K. Robins & Co., Baltimore 
A. Tarr, Ince., Baltimore, Ma. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 


H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can, 


. G. Hayes, Baltimore, Md. 
M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Hnameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stenc cils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. ee Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Co., Max, York City. 
E. W. Bliss Co. _prookiya x 

Can 

John Mitchel Go. “Baltimore. 

McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES, 


Ayars Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
i ‘nelair-Seott Co., Baltimore. 
Zestrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 


Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
me Can Co., Baltimore. 

Heekin Can Co., "Cincinnati, oO. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va, 
Cans, fiber. See Fiber Containers. 

CAPPING MACHINES, soldering. 


ayes Machine Co., Salem, N. J. 
. K. Robins & Co., Baltimore. 


pS Machines, colderless. See Closing 
Machin 


es. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyers, gravity. 
H. W. Caldwell & Sons Co., Chicago. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Cartons. See Corrugated Paper Products. 
For the preparatory work. 

Pulp Mchy.; for bottling, see Bottlers’ 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


& MAOHINERY, 
seed 
Huntley Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 
Scott Co., "Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 
CLOSING MACHINES, open top cans. 


Ams oe Co., Max, New York City. 

E. W. Bliss Co., Brook 

Cameron Can Mch y Co.. ‘Chicago, In. 

Whitaker Glessner Co., Wheeling, W ~« Va, 

Coated Nails. See Nails. 

Coils, —*. See Copper Coils 

Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 


H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 


Ayars Machine Co., Salem, N. J. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


Fillers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 


H. Indianapolis. 
| Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, e 
Chickasaw Cooperage Co., oes Tenn. 


CORN COOKER-FILLERBS. 
ayes Machine Co., Salem. N. J. 
. K. Robins & Co., Baltimore. 

CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
CORN SHAKERS (in the can). ni 
Ayars Machine Co., Salem. N. ¥. ; 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Corn Mixers and Agitators. See Corn Cooker 
Fillers. 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. Ohio. 
Stecher Litho. Co.. Rochester, N. Y. 
U. 8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES machines. 


A. K. Robins & Co., Baltimore. 
Sinclair- Scott Co., Baltimore. 
Zastrow Machine Co., Baltimere. 


CRATES, Iren Process. 
Edw. Renneburg & Sons Co., Baltimore 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co.. Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closing Mchsa 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Wareheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines 
-lined kettles. See Tanks, glass 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., gan 


Factory Stools. See Stoo 
Factory Supplies. See es Supplies. 


FACTORY TRUCKS 
A. K. Robins & Co., Baltimore, Md. 
Farming Machinery. 


Fertilizers. 
FIBRE CONTAINERS fer foed (not her 
metically sealed). 
American Can Co.. New York. 
Continental Can Co., Inc., Syracuse, Chicago 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, bexbeard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy 


FILLING can. 
Ayars Machine Co., Sale N. J. 
Karl Kiefer Machine Co., “Cincinnati, Ohio. 
Huntley Silver Creek, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
syrup. See Syruping 

chines 


FINISHING MACHINES, catsup, etc. 
K. Rob altimore. 
Sinclair: Scott Co., Baltimore. 
Friction Top Cuns. 
fruit Graders. See Cleaning Grading 


Mehy., fruit. 
“Pa See Paring Machines. 


Fruit Parers. 
FRUIT PITTERS and 
Huntley Mfg. Co., Silver Creek, 
Fruit Presses. See Cider Makers” 
Gasoline Firepots. See Supplies. 
Gauges. pressure. time, etc. See Power Plant 
quipment. 
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GEARS, sient. 
- A. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
GLUE, for sealing fibre boxes. 
Philadelphia Quartz Co., Philadelphia. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and a | Mchy. 
Gravity Carriers. See Carriers and Con- 
veyors. 
Green Corn Huskers. See Corn Huskers. 
See Cleaning and Grad- 
n 
Hoisting asf Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 


Ink, can stamping. See Stencils. 


INSURANCE, canners’, 


Canners’ Exchange, Lansing B. 
icago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
H. Langsenkamp., Indianapolis, Ind. 
Bucyrus Copper Kettle Works, Bucyrus, O. 


Sars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


Warner, 


KETTLES, copper, plain er jacketed. 


Bucyrus Copper Kettle Works, Bucyrus, O. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 
KETTLES, precess. 


Ayars Machine Co., Salem, N. J. 

Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimo or 

Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 


A. K. Robins & Co., Baltimore. 
KRAUT CUTTERS 


LABEL Manufacturers. 


Calvert Lithograph ~~ Detroit. 

H. Gamse & Co., Balti timore. 

Rk. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Rochester, N. Y. 

U. 8S. Printing & ‘Litho. Co., Norwood, Ohio. 


LABORATORIES fer analysis of goeds, etc. 


National Canners Asso., Washington, D. C. 
Markers, can. See ogy ye and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 


H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & — Co., Baltimore. 


Packers’ Cans. See Can 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 
Paper i and Containers. See Fibre Con- 


taine 
‘Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 


PEA and BEAN SEED. 
Leonard Seed Co., Chi 


3. B. Rice Seed Co., Cambridge, N. ¥. 
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PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
—., Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 
Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek,. Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 


A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continueus. 


avers Machine Co., Salem, N. J. 
- K. Robins & Co., Baltimore. 


mn eer Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baske 
Belts and Tables. See Pea 
ichy. 


PINEAPPLE MACHINERY. 


John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scales 
Picking Belts and Tables. See Pea Geena. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
. H. Langsenkamp, Indianapolis. 
He K. Robins & Co., Baltimore. 
Sinclair- Seott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 


Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 


Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary om top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, 
Ayars Machine Co., Salem J. 
Huntley Mfg. Co., ‘Silver 
Edw. Renneburg ’& Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Scalding and Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See ge. 
Sealing Machines, bottle. See Bottlers’ aeey. 
Sealing Machines, sanitary cans. See Closing 

Machines. 


SEEDS, canners’, all varieties. 
Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Separators. See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill, 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, cern. 


Huntley Mfg. Co., Silver Creek, 
fruit and vegetable. and 
cers. 


SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


See Baskets. 


See Fruit Pitters. 
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STAMPERS AND MARKERS. 


Ams Machine Co., Max, New Yorg City. 

Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pets and brushes, brass 
checks, rubber and steel type, burning 
brands, etc, 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MAOHINERY. 


Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y 
A. K. Robins & Co., Baltimore. 


Supplies, engine room, me shaft, etc. See 
Power Plant Equipmen 
Supply ‘Agents. See Gen 


eral Age 
* See Electrical Appliances. 


SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 


Slaysman Co ee d. 


TANKS, glass lined 
F. H. Langsenkamp, a Ind. 


TANKS, WOODEN. 


W. E. Caldwell Co., Louisville, Ky. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Couigetions. 
Tin Lithographing. See Decorated 


TIN PLATE, canmakers’, 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 


Ayars Machine Co., Salem 
Huntley Mfg. Co., Silver N. Y¥. 
. Robins & Go., Baltimore. 


meee Seed. See Seeds. 
TOMATO WASHEBS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


See Power Plant 


Trucks, Platform, etc. See Factory Trucks 

Tumblers, a. See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

ee Speed Countershafts. See Speed Reg- 
ulators. 


Transmission Machinery. 
quipment. 


VALVES. 


W. Caldwell & Sons Co., Chicago. 
See Corers and Slicers. 


VEGETABL 
Vegetable Parers. See Parin Machines. 


Viner feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machin 
Washers and scalders, fruit, etc. See Scalders 


WASHERS, can and Jar. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wrappers, paper. See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Saaitary Oleaner. 
J. B. Ford Co., Wyandette, Mich. 
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ZASTROW 
MACHINE CO. 


Inc. 


1404-1410 
THAMES STREET 


SUCOESSORS TO 


GEO.W. ZASTROW 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam. or open bath process. 


BALTIMORE - MD. 


THE CANNING TRADE. 
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REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 
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‘PHELPS CAN 
MANUFACTURERS OF 
TIN CANS 
\ CAPACITY 600 MILLION CANS PER YEAR 


BALTIMORE, MD. 


ome 
— 
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